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Publisher’s Note

This edition of Acetaria is a faithful reprint of
the First Edition of 1699, with the correction
of a few obvious typographical errors, and
those noted in the Errata of the original edi-
tion. Whereas no attempt has been made to re-
produce the typography of the original, the
spirit has been retained, and the vagaries of
spelling and punctuation have been carefully
followed; also the old-style S [{] has been re-
tained. Much of the flavour of Acetaria is lost
if it is scanned too hurriedly; and one should
remember also that Latin and Greek were the
gauge of a man of letters, and if the titles and
quotations seem a bit ponderous, they are as
amusing a conceit as the French and German
complacencies of a more recent generation.
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Foreword to Acetaria

JOHN EVELYN, famous for his “Diary,” was
a friend and contemporary of Samuel Pepys.
Both were conscientious public servants who
had held minor offices in the government. But,
while Pepys’ diary is sparkling and redolent of
the free manners of the Restoration, Evelyn’s
is the record of a sober, scholarly man. His
mind turned to gardens, to sculpture and archi-
tecture, rather than to the gaieties of contem-
porary social life. Pepys was an urban figure
and Evelyn was “county.” He represents the
combination of public servant and country
gentleman which has been the supreme achieve-
ment of English culture.

Horace Walpole said of him in his Catalogue
of Engravers, “I must observe that his life,
which was extended to eighty-six years, was a
course of inquiry, study, curiosity, instruction
and benevolence.”

Courtiers, artists, and scientists were his
friends. Grinling Gibbons was brought to the
King's notice by Evelyn, and Henry Howard,
Duke of Norfolk, was persuaded by him to
present the Arundel Marbles to the University
of Oxford. In London he engaged in divers
charitable and civic affairs and was commis-
sioner for improving the streets and buildings
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in London. He had charge of the sick and
wounded of the Dutch War and also, with the
fineness of character typical of his kind, he re-
mained-at his post through the Great Plague.
Evelyn was also active in organizing the Royal
Society and became its first secretary.

In the country he spent his time studying,
writing and in developing his own and his
brother’s estates. He translated several French
books, one of them by Nicolas de Bonnefons
was entitled “The French Gardener; instruc-
tions how to cultivate all sorts of fruit-trees.”
Evelyn undoubtedly knew another book of de
Bonnefons called “Les Delices de la Campagne.”
Delights of the country, according to de Bonne-
fons, consisted largely in delights of the palate,
and perhaps it was this book which suggested
to Evelyn to write a cookery-garden book such
as Acetaria. He also translated Jean de la
Quintinie’s “The Compleat Gardener.” His
“Sylva, or a discourse of Forest Trees’”’ was
written as a protest against the destruction of
trees in England being carried on by the glass
factories and iron furnaces, and the book suc-
ceeded in inducing landowners to plant mil-
lions of trees.

The list of Evelyn’s writings shows a remark-
able diversity in subject matter. There was
a book on numismatics and translations from
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the Greek, political and historical pamphlets,
and a book called “Fumifugium or the incon-
venience of the Aer and Smoke of L.ondon dis-
sipated,” in which he suggests that sweet-
smelling trees should be planted to purify the
air of London. He also wrote a book called
“Sculpture, or the History of Chalcography
and Engraving in Copper.”

Living in the country and cultivating his
fruits and vegetables, Evelyn grew to be an
ardent believer in vegetarianism and is prob-
ably the first advocate in England of a meat-
less diet. He was so keen on preparing foods
without meat that, like another contemporary,
Sir Kenelm Digby, he collected recipes. These,
interspersed with delightful philosophic com-
ments and some directions about gardening,
were assembled in the little book Acetaria.
This was published in 1699 along with the
ninth edition of the ‘“Kalendarium Hortense,”
a gardener’s almanac.

The material for Acetaria was gathered as
early as 1679 with the idea of making it one
chapter of an encyclopedic work on horticul-
ture. The Plan of a Royal Garden, was Eve-
lyn’s outline for that ambitious work.

The recipes are unusual and delicious and
some of them are practical for today, especially
for the owner of a garden where pot herbs are
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cultivated. Evelyn uses the pot herbs for flavor-
ing soups, egg dishes, ‘‘salletts” and puddings.
The eggs with sweet herbs prepared in rami-
kins and the pudding flavored with the petals
of calendulas are particularly good.

The book reveals his zest for living and the
culture of his mind. It also shows the thought
and life of a country gentleman during the
reign of Charles the Second. Evidently, in
Evelyn’s home, the spirit of scientific investi-
gation prevailed and there was a delight in new
ideas. Evelyn supervised the garden and knew
how to instruct the cook to prepare new dishes.

Although Acetaria is a book of directions for
gardening and cooking, it is not the least di-
dactic but is written in a discoursive style and
with a leisureliness and in a rhythm suited to
the slow pace of a horse trotting through the
winding lanes of the English countryside. As
we read, we can almost see the butler bringing
a fragrant pudding to the family assembled
around the dining table in the wood-panelled
room. Or again we can almost smell the thyme,
mint, and savory growing in tidy rows in the
well-tilled and neatly ordered garden of John

Evelyn. Helen M. Fox
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To the Right Honourable

FOHN

LLord Somers
of Eveshame

Lord High-Clancellor of England,
and President of the Royal-Sociery.

Ay Lord,

HE /dea and Plan of the Royal-

Society, having been firft con-
ceiv'd and delineated bjr a Grear and
Learned Clancellor, which High Of-
fice your Lordthip defervedly bears;
not as an Acquifition of Fortune,
but your Intelle¢ual Endowments;

Cnnfpicucaus
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Confpicuous (among other Excel-
lencies) by the Inclination Your
Lordfhip difcovers to promote Na-
tural Knowledge: Asit juftifies the Dif-
cernment of that .4/fenbly, to pitch
upon Your Lordfhip for their Prefs-
dent, {o does it no lefs difcover the
Candor, yea, I prefume to fay, the
Sublimity of your Mind, in {o gen-
eroufly honoring them with your_ 4¢-
ceptance of the Cloicethey have made.

A Chancellor, and a very Learned
Lord, was the Fir/# who honoured
the C/air; and a no lefs Honorable
and Learned Clancellor, refigns it to
Your Lordihip: So as after all the
Difhicultiesand Hardfhips the Sociezy

*Lord Vifcount Brouncker, Chancellor to the Late Qu. Con-

Jort, now Dowager. The Right Honourable Cha. Montague,
Efq; Chancellor of the Exchequer.
has



The Dedication..

hashithertogone through;ithasthro’
theFavourand Prote&ion of its Pre/s-
dents, not only preferv’d its Repu-
tation from the Malevolence of Ene-
mies and Detraéers, but gone on
Culminating, and now Triumphantly
in Your Lordfhip: Under whofe pro-
pitious Influence, I am perfwaded, it
may promife it {elf 7/4az, which in-
deed has hitherto been wanting, to
juftifie the Glorious 77%z/e it bears of
a ROYAL SOCIETY. The E»arn-
cipating it from{ome Remainingand
Difcouraging Circumf{tances, which
it as yet labours under; among which,
that of a Precarious and unfiteady
Abode, is not the leaft.

This Honor was referv’d for Your
Lordfhip; and an Honor, permit me

to
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to call it, not at all unworthy the
Owning ofthe Greateft Person living:
Namely, the Eftablithing and Pro-
moting Rea/ Knowledge; and (next
to what is Divine) truly {o called;
as far, at leaft, as Humane Nature
extends towards the Knowledge of
Nature,by enlarging her Empire be-
yond the Land of SpefZres, Forms, In-
tentional Species, Facuum, Occulr Qual-
izies, and other Inadeguare Norions;
which, by their Obftreperous and
Noily Difputes, affrighting, and (till
of late) deterring Men from adven-
turing on further Difcoveries, con-
fin’d them in a lazy Acquiefcence,
and to befed with Faznztaf/ms and fruit-
lefs Speculations,whichfignifie noth-
ing to the /pecifick Natureof Things,

solid
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solid and ufeful knowledge; by the
Inveffigation of Caufes, Principles, Ez-
ergies, Powers, and Effefts of Bodies,
and Thiings Vifible; and to improve
them for the Good and Benefit of
Mankind.

My Lord, That which the Roya/
Sociery needs to accomplifth anentire
Freedom,and (by rendringtheir Cir-
cumftances more eafie) capable to
{ubfift with Honor, and to reach in-
deed the Glorious Ends of its /7-

Sfitution, is an Eftablilhment in a
more Settl’d, Appropriare, and Com-
modious Place; having hitherto (like
the Tabernaclein the Wildernefs) been
only Ambulatory ftor almolt Forzy
Years: But Solomon built the Firft
Temple; and what forbids us to hope,

that



The Dedication.

that as Great a Prince may build
Solomon’s Houfe, as that Great Clan-
cellor (oneof Your Lordfhip’s Learned
Predeceffors) had defign’d the Plaz;
there being nothing in that Augu/
and Noble Mode/ impoflible, or be-
yond the Power of Nazureand Learned
Induftry.

Thus,whilft King So/o#207’s T em-
ple was Confecrated to the God of
Narture, and his true Worthip; T%is
may be Dedicazed, and {et apart for
the Works of Narture; deliver’d from
thofe Illufions and Impoftors, that
are {till endeavouring to cloud and
deprefs the True, and Swbfantial
Phrilofoplhy: A fhallow and Superficial
Infight, wherein (as that Incompa-
rable Perfon rightly obferves) having

made
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made {fo many Az4eiffs: whillt a pro-

found, and thorow Penetration into
her Receffes (which is the Bufine/s of
the Royal/ Society) would lead Men to
the Knowledge,and Admiration of the
G lorious Author.

And now, My Lord,1expect {ome
will wonder what my Meaning is, to
ufher in a 774/fe, with {o much Mag-
nificence, and end at laft in a fine
Receipr for the Dreffing of a Saller
with an Handful of Poz- Herbs! But
yet, My Lord, this Subjef?, as low and
defpicable as it appears, challenges
a Part of Varural/ History; and the
Greateft Princes have thought it no
Difgrace, not only to make it their
Diverfion, but their Care, and to pro-
mote and encourage it in the midit

of
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of their weightieft Aflairs: He who -
wrote of the Cedar of Libanus, wrote
alfo of the Hy/fop which grows upon
the Wall.
To verifie this, how much might
I {ay of Gardens and Rural Employ-
ments, preferrable to the Pomp and
Grandeur of other Secular Bufinefs,
and that in the Eftimate of as Great
Men as any Age has produc’d! And
it is of fuch Grear Sowuls we have it
recorded; That after they had per-
form’d the Nobleft Exploits for the
Publick,they fometimes chang’d their
Sceprerstor the Spade,and their Purple
tor the Gardiner’s Aprorn. And of
thele,fome, My Lord, were Lmperors,
Kings, Confuls, Diftators, and Wife
Statefmen; who amidft the moft im-
portant
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portant Affairs, both in Peace and
War,havequitted all their Pomp and
Dignity in Exchange of this Learned
Pleafure: Nor that of the most refird d
Part of Agriculrure (the Philofophy
of the Gardern and Parzterre only) but
of Herbs, and wholefom Sa/lets, and
other plain and ufeful Parts of Geo-
ponicks, and Wrote Books of 1illage
and Husbandry; and took the Plougfr-
lackle for their Banner, and their
WNawmes from the Graiz and Pulfethey
fow’d, as the Marks and Characers
of the higheft Honor.

Butl proceed no farther ona Topic
fowellknown to Your Lordfhip: Nor
urge I Examples of {uch Illuftrious
Perfons laying afide their Grandeur,
and even of deferting their Stations;

(which
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(which would infinitely prejudice the
Publick, when worthy Men are in
Place, and at the Helm) But to {thew
how confiftent the Diverfions of the
G arden and Villa were,with the high-
eft and bufieft Employment of the
Commonwealth, and never thought a
Reproch, or the leaft Diminution to
the Gravity and Veneration due to
their Perfons, and the Noble Rank
they held.

Will Your Lordfhip give me Leave
to repeat what is {aid of the Younger
Pliny, (Nephew to the Naruraliff)
and whom I think we may parallel
with the Greateft of his time (and
perhaps ofany fince) under the Wor-
thielt Emperor the Roman world ever
had? A Perfon of vaft Abilities, Rich,

and
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and High in his Mafter’s Favour; that
{fo Husbanded histime,asin the Mid{t
of the weightieft A ffairs, to have An-
{wer’d,and by his’Example,made good
what I have faid on this Occafion.
The Ancient and beft Magiftrates of
Rome allow’d but the Ninzh Day for
the Cizy and Publick Bufine/s; the reft
for the Counsry and the Saller Garden:

There were then fewer Canfesindeed
at the Bar; but never greater Juftice,

nor better Judges and Advocares. And
‘tis hence obferved, that we hardly

find a Great and Wife Man among
the Ancients, gus nullos habuir Ahortos,

*Si quid temporis @ civilibus negotiis quibis totum jam in-
tenderat animum, [uffurari potuit, colendis agris, prifcos illos
Romanos Numam Pompilium, Cincinnatum, Catonem,
Fabios, Cicerones, aliofque virtute claros viros imitare; qui in
magno honore conftituti, vites putare, Slercorare agros, &3 irrigare
nequaquam turpe & inhone flum putarunt. In Vit. Plin. 2.

excep ting
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excepting only Pomponius Atticus;
wilft his Dear Cicero profefles,that he
never laid out his Money more read-
ily, than in the purchafing of Gar-
dens,and thofe {fweet Retirements,for
which he {o often left the Roffra(and
Court ofthe Greateft and moft flour-
ithing State of the World) to vifit,
prune, and water them with his own
Hands.

But, My Lord,]1 forget with whom
I am talking thus; and a Gardiner
ought not to be {fo bold. The prefent
I humbly make your Lordfhip, is in-
deed but a Se/ler of Crude Herbs: But
there is among them that which was
a Prize at the 1Iffhmian Games; and
Your Lordthip knows who it was both
accepted, and rewarded asdef{picable

all
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an Oblation of this kind. The Favor
I humbly beg,is Your Lordthip’s Par-
dontorthis Preflumption.TheSubje&
is 7zean, and requires it, and my Rep-
utarion in danger; thould Your Lord-
fhip hence {fufpe& that one could
never write {fo much of drefing Sallets,
whominded anything{erious,befides
thegratifyinga Senfual Appetite with
a Voluptuary Apician Art.

Truly, My Lord, 1 am {o far from
defigning to promote thofe Supplicia
Luxurie, (as Seneca calls them) by
what I have here written; that were
it in my Power, I would recall the
World, ifnot altogether to their Prif-
tine Dsez, yet to a much more w/ho/-
lome and temperate than is now in
Fathion: And what if they find me

like
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liketofome who are eager after Hunz-
i7g and other Field-Sports, which
are Laborious Exercifes? and Fifbing,
which is indeed a ZLazy one? who,
afterall their Painsand Fatigue,never
eatwhattheytakeandcatch in either:
For {ome {uch I have known: And
tho’ I cannot affirm {o of my {elf,
(whenawelldreft and excellent Sa/Ze
isbeforeme) I am yetavery moderate
Eater of them. So as to this Book-
Luxwury, I can affirm, and that truly
what the Poezs {ays of himfelf (on a
lefs innocent Occafion) Lafciva pa-
gina,vita proba. God forbid, that after
allT haveadvanc’din Praife of Sz//ezs,
I fhould be thought to plead for the
Vice I cenfure, and chufe that of
Epicurus for my Lemma; In hac arte

carg/'erzm';
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confenui; or to have {fpent my time in
nothing elfe. The Plan annext to
thefe Papers,and the Appararusmade
to {fuperftru& upon it, would acquit
me of having bent all my Contem-
plations on Sa/lers only. What I
humbly offer Your Lordfhip, is (as I
{aid) Part of Nazural/ Hiffory, the
Produ& of Horticulture, and the
Field, dignified by the moft illuftri-
ous, and {ometimes tilled Lawurearo
Vomere; which,asit concernsa Part of
Philofoply,I may (WithoutVanity) be
allow’d to have taken {fome Painsin
Cultivating, as an inferior Member
of the Royal Society.

But, My Lord, wilft You read on
(if at leaft You vouchfafe me that
Honor to read at all) I am confcious

I
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I rob the Publick of its most Precious
Moments.

I therefore Humbly again Implore
Your Lordfhip’s Pardon: Nor indeed
needed I to have faid half this, to
kindle in Your Breaft, that which is
already thining there (Your Lord-
thip’s Efteem of the Royal/ Society)
after what You werepleas’dto Exprefs
in fuch an Obliging manner, when
it was lately to wait upon Your Lord-
thip; among whom I had the Honor
to be a Witnefs of Your Generous,

and Favourable A cceptance of their
Addrefifes, who am,

My Lord,
Y our Lard/ﬁz})‘: Moft Humble
and Mo/ Obedient Servant,

FOHN EVELYDM.
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HE Favourable Entertainment which the
Kalendar Aas found, encouraging the
Bookfeller 2o adventure upon a Ninth
Impreflion, I could not refufe his Requef? of my
Revifing, and Giving it the beft Improvement I
was capable, to an Inexhauftible Subje&, s ¢
regards a Part of Horticulture; and offer fome
little Aid to fuch as love a Diverfion [fo Innocent
and Laudable. There are thofe of late, who have
arrogaled, and given the Glorious Title of Com-
pleat and Accomplifh’d Gardiners, Z0 what they
have Publif’d; as if there were nothing wanting,
nothing more remaining, or farther to be ex-
pecited from the Field; and that Nature had been
quite emptied of all her fertile Store: Whilft thofe
who thus magnifie their Difcoveries, have after
all, penetrated but a very little Way into this
Vaft, Ample, and as yet, Unknown Territory;
Who [ee not, that it would [1ill require the Revo-
lution of many Ages; deep, and long Experience,
Jor any Man to Emerge that Perfed, and Ac-
complifb’d Artift Gardiner they boaf? themfelves
to be: Nor do I think, Men will ever reach the
End, and far extended Limits of the Vegetable
Kingdom,
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Kingdom, fo incomprehenfible is the Variety it
every Day produces, of the moft Ufeful, and Ad-
mirable of all the A ‘peltable Works of God;
Sfince almoft all we {ee, and touch, and tafte,
and {mell, eat and drink, are clad with, and de-
fended (from the Greatef? Prince to the Meanefl
Peafant) is furnifbed from that Great and Uni-
verfal Plantation, Epitomiz’d in our Gardens,
highly worth the Contemplation of the moft Pro-
found Divine, and Deepeft Philofopher.

I fbould be afbam’d to acknowledge how little
I have advanc’d, could I find that ever any Morial
Man from Adam, Noah, Solomon, Ariftotle,
Theophraftus, Diofcorides, and the reft of Na-
ture’s Interpreters, had ever arriv’d to the perfel
Knowledge of any one Plant, or Vulgar Weed
whatfoever: But this perhaps may yet polfibly be
referv’d for another State of Things, and a
*Jonger Day; that is, When Time fhall be no
more, but Knowledge thall be encreas’d.

We have heard of one who fludied and con-
templated the Nature of Bees only, for Sixty
Years: After whickh, you will not wonder, that a
Perfon of my Acquaintance, fbould have [pent

* Ut hujufmodi hiftoriam vix dum incohatum, non ante
abfolvendam putem.

Exitio terras quam dabit una dies. D. Raius Praefat. Hift.

Plan.
almof?
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almofl ¥orty, in Gathering and Amaffing Mate-
rials for an Hortulan Defign, to fo enormous an
Heap, as to fill fome Thoufand Pages; and yet
be comprehended within two, or three Acres of
Ground; nay, within the Square of lefs than One
(kilfully Planted and Cultivated) [ufficient to
Jurnifb, and entertain his Time and Thoughts
all his Life long, with a moft Innocent, Agree-
able, and Ufeful Employment. But you may
Jufily wonder, and Condemn the Vanity of it too,
with that Reproach, This Man began to build,
but was not able to finith! This kas been the
Fate of that Undertaking; and I dare promife,
will be of whofoever imagines (without the Cir-
cumflances of extraordinary Affiftance, and no
ordinary Expence) to purfue the Plan, ered, and
Jinifl the Fabrick as it ought to be.

But this is that which Abortives the Perfeftion
of the moft Glorious and Ufeful Undertakings;
the Unfatiable Coveting to Exhauft all that
Jbould, or can be [aid upon every Head: If fuch
a one have any thing elfe to mind, or do in the
World, let me tell him, he thinks of Building
too late; and rarely find we any, who care to
Juperfiruct upon the Foundation of another, and
whofe 1deas are alike. There ought therefore to
be as many Hands, and Subfidiaries zo Juck a
Defign (and thofe Mafters foo) as there are

diftiné?
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diftint Parts of the Whole (according lto the
Subfequent Table) that thofe who have the Means
and Courage, may (tho’ they do not undertake
the Whole) finifb a Part at leaftl, and in time
Unite their Labours into one Intire, Compleat,
and Confummate Work indeed.

Of One or Two of thefe, 1 attempted only a
Specimen in my SILVA and the KALENDAR;
Imperfe&, I fay, becaufe they are both capable
of Great Improvements: It is not therefore to be
expelted (Let me ufe the Words of an Old, and
Experienc’d Gardiner) Cuncta me dicturum,
quae vaftitas ejus {fcientize contineret, fed
plurima;nam illud in unius hominis prudentiam
cadere non poterit, neque eft ulla Difciplina
aut Ars, que fingulari confummata {it ingenio.

May it then [uffice aliquam partem tradidifie,
and that I have done my Endeavour.

. « « Jurtilis olim
Ne Videar vixifie.

Much more might I add upon this Charming,
aﬂd_ Fruitful Subject (I mean, concerning Gar-
dening:) But this is not a Place to FExpatiate,
deterr’d, as I have long fince been, from Jo bold
an Enterprize, as the Fabrick I mentioned. I
content my [elf then with an Humble Cottage,
and a Simple Potagere, Appendant to the

Calendar;
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Calendar; which, Treating only (and that briefly)
of the Culture of Moderate Gardens; Nothing
Jeems to me, fbow’d be more Welcome and Agree-
able, than whilfl the Produd of them is come into
more Requelt and Ufe among f? us, than hereto-
Sore (befide what we call, and diftinguifb by the
Name of ¥ruit) I did annex fome particular
Directions concerning SALLETS.

The Plan
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THE

PLAN

OF 4

ROYAL GARDEN: :

Defcribing, and Shewing the .47-
plitude, and Extenr of that Part of
G eorgicks,which belongs to Hor¢i-

culture.

In Three Books

BOOK 1.

Chap. 1. F Principlesand Elementsingen-
eral.
Chap. II. Of the Four (vulgarly reputed) Ele-
ments; Fire, Air, Water, Earth.
Chap. I11. Of the Celeftial Influences, and par-
ticularly of the Sun, Moon, and of the Cl/i-
males.

Chap.
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Chap. IV. Of the Four Annual Seasons.

Chap. V. Of the Natural Mould and Soil of a
Garden.

Chap. VI. Of Compofts, and Stercoration, Re-
paftination, Drelfllng and Stirring the Earth
and Mould of a Garden.

BOOK 11.

Chap. I. A Garden Deriv’'d and Defin’d; its
Dignity, Diftindtion, and Sorts.

Chap. 11. Of a Gardiner, how to be qualify’d,
regarded and rewarded; his Habitation, Cloath-
ing, Diet, Under-# orkmen and A/fiflants.

Chap. I11. Of the Inflruments belonging to a
Gardiner; their various Ufes, and Machan-
ical Powers.

Chap. 1V . Of the Terms us’d, and affeéted by
Gardiners.

Chap. V. Of Enclofing, Fencing, Plotting, and
difpofing of the Ground; and of Terraces,
Walks, Allies, Malls, Bowling-Greens, &5c.

Chap. V1. Of a Seminary, Nurferies; and of
Propagating Trees, Plants and Flowers, Plant-
ing and Tranfplanting, &¢.

Chap. VII. Of Knots, Parterres, Comparti-
ments, Borders, Banks and Emboffments.

Chap.
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Chap. VIII. Of Groves, Labyrinths, Dedals,
Cabinets, Cradles, Clofe-Walks, Galleries, Pa-
vilions, Portico’s, Lanterns, and other Relie-
vo’s; of Topiary and Hortulan Architecture.

Chap. IX. Of Fountains, Fetto’s, Cafcades,
Rivulets, Pifcina’s, Canals, Baths, and other
Natural, and Artificial Water-works.

Chap. X. Of Rocks, Grotts, Crypte, Mounts,
Precipices, Ventidudts, Confervatories, of Ice
and Snow, and other Hortulan Refrefhments.

Chap. X1I. Of Statues, Bufts, Obelisks, Columns,
Inferiptions, Dials, Vafa's, Perfpeitives,
Paintings, and other Ornaments.

Chap. XI1. Of Gazon-Theatres, Amphitheatres,
Artificial Ecko’s, Automata and Hydraulic
Musck.

Chap. XIII. Of Aviaries, Apiaries, Vivaries,
Infeds, &e.

Chap. XIV. Of Verdures, Perennial Greens,
and Perpetual Springs.

Chap. XV . Of Orangeries, Oporotheca’s, Hyber-
nacula, Stoves, and Confervatories of Tender
Plants and Fruits, and how to order them.

Chap. XVI. Of the Coronary Garden: Flowers
and Rare Plants, how they are to be Raifed,
Governed and Improved; and how the Gardi-

ner 75 to keep his Regiffer.
Chap.
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Chap. XVII. Of the Philofophical Medical
Garden.

Chap. XVIII. Of Stupendous and Wonderful
Plants.

Chap. XIX. Of the Hort-Yard and Potagere;
and what Fruit-Trees, Olitory and Efculent
Plants, may be admitted into a Garden of
Pleafure.

Chap. XX. Of Sallets.

Chap. XXI. Of a Vineyard, and Direétions
concerning the making of #ine and other
FVinous lLiquors, and of Teas.

Chap. XXI1I. Of Watering, Pruning, Plafbing,
Pallifading, Nailing, Clipping, Mowing,
Rowlling, Weeding, Cleanfing, &e.

Chap. XXIII. Of the Enemies and Infirmities

to which Gardens are obnoxious, together
with Remedies.

Chap. XXIV. Of the Gardiner’s Almanack or
Kalendarium Hortenfe, directing what he is
to do Monthly, and what Fruits and Flow-
ers are in prime.

BOOK 1II1.

Chap. I - Of Conferving, Properating, Retarding,
Multiplying, Tranf/muting, and Altering the

Species,
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Species, Forms, and (reputed) Susfantial
Qualities of Plants, Fruits and Flowers.

Chap. I1. Of the Hortulan Elaboratory; and of
diftilling and extrading of W aters, Spirits,
Effences, Salts, Colours, Refufcitation of
Plants, with other rare Experiments, and an
Account of their Firtues.

Chap. IT1.Of Compofing the Hortus H 'yemalis,
and making Books, of Natural, Arid Plants
and Flowers, with {feveral Ways of Pref. erving
them in their Beauty.

Chap. IV . Of Painting of Flowers, Flowers
enamell’d, Silk, Callico’s, Paper, Wax, Guns,
Pafls, Horns, Glafs, Shells, Feathers, Mofs,
Pietra Comeffa, Inlayings, Embroyderies,
Carvings, and other Artificial Reprefenta-"
tions of them.

Chap. V. Of Crowns, Chaplets, Garlands, Fef-
toons, Encarpa, Flower-Pots, Nofegays, Poe-
Jes, Deckings, and other Flowery Pomps.

Chap. VI. Of Hortulan Laws and Privileges.

Chap. VII. Of the Hortulan Study, and of a
Library, Authors and Books afliftant to it.

Chap. VIII. Of Hortulan Entertainments, Nat-
ural, Divine, Moral, and Political; with di-
vers Hiflorical Paflages, and Solemnities, to

thew
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thew the Riches, Beauty, Wonder, Plenty,
Delight, and Univer{al Ufe of Gardens.

Chap. I.X. Of Garden Burial.

Chap. X. Of Paradife, and of the moft Famous
Gardens in the World, Ancient and Modern.

Chap. XI. The Defcription of a Villa.
Chap. XII. The Corollary and Conclufion.

—— Laudato ingentia rura,
Exiguum colito. ———

ACETARIA:
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ACETARIA.:
A Difcourse of Sallets

SALLETS in general confift of certain

Efculent Plants and Herbs, improv’d by
Culture, Induftry, and Art of the Gard’-
ner: Or, as others fay, they are a Compofition
of Edule Plants and Roots of {everal kinds, to
be eaten Raw or Green, Blanckh’d or Candied;
{fimple—and per fe, or intermingl’d with others
according to the Seafon. The Boil’d, Bak’d,
Pickl’d, or otherwife difguis’d, varioufly ac-
commodated by the skilful Cooks, to render
them grateful to the more feminine Palat, or
Herbs rather for the Pot, &c. challenge not the
name of Sallet {o properly here, tho’ fometimes
mention’d; And therefore,
Thofe who Criticize not {o nicely upon the
Word, feem to diftinguith the *Olere (which
were never eaten Raw) from Acetaria, which

* Olera a frigidis diftin&. See Spartianus in Pefcennio. Sal-
maf. in Jul. Capitolin.
were
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were never Boil’d; and {o they derive the Ety-
mology of Olus, from Olla, the Pot. But others
deduce it from “O)os, comprehending the Uni-
verfal Genus of the Vegetable Kingdom; as
from T'ar Panis; efteeming that he who had
* Bread and Herbds, was fufficiently blefs’d with
all a frugal Man cou’d need or defire: Others
again will have it, a4 Olendo, i.e. Crefcendo,
from its continual growtkh and [pringing up: So
the younger Scaliger on P arro: But his Father
Fulius extends it not {o generally to all Plants,
as to all the Efculents, according to the Text:
We call thofe Olera ({ays tTheophraftus) which
are commonly eaten, in which {enfe it may be
taken, to include both Boi/’d and Raw: Laft of
all, @b Alendo, as having been the Original, and
genuine Food of all Mankind from the Crea-
tion.

A great deal more of this ILearned Stuff were
to be pick’d up from the Cumini Sedores, and
impertinently Curious; whilft as it concerns

* Panis erat primis virides mortalibus Herbae;
Quas tellus nullo follicitante dabat.
Et modo carpebant vivaci cefpite gramen;
Nunc epulz tenera fronde cacumen erant.
Ovid, Faftor. IV.
T xalsuer yap Naxava 74 Bpds v Huevépar xpelav, Theo-
phraft. Plant. 1. VII. cap. 7.
I Gen. 1. 29.

the
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the bufinefs in hand, we are by Sa//et to under-
ftand a particular Compofition of certain Crude
and freth Herbs, fuch as ufually are, or may
fafely be eaten with fome Acetous Juice, Oyl,
Salt, &c. to give them a grateful Guft and
Vehicle; exclufive of the *Yuxpd Tpawel at,
eaten without their due Corre&ives, which the
Learned {Salmafius, and, indeed generally, the
fold Phyficians affirm (and that truly) all
Crude and raw MAéxave require to render
them wholfome; {o as probably they were from
hence, as §P/iny thinks, call’ld Acetaria: and
not (as Hermolaus and fome others) Acceptaria
ab Accipiendo; nor from Accedere, though fo
[ready at hand, and eafily drefs’d; requiring
neither Fire, Cof?, or Attendance, to boil, roaft,
and prepare them as did Flefh, and other Pro-
vifions; from which, and other Prerogatives,
they were always in ufe, &¢. And hence in-
deed the more frugal /talians and French, to
this Day, gather Ogni Verdura, any thing
almoft that’s Green and Tender, to the very
Tops of Nettles; {fo as every Hedge affords

* Plutarch Sympof.

T Salmaf. in Solin. againf? Hieron. Mercurialis.

t Galen. 2R. Aliment. cap. . Et Simp. Medic. Averroes,
lib. V. Golloc.

§ Plin. lib. XIX. c. 4.

| Convictus facilis, fine arte menfa. Mart. Ep. 74.

a Sallet
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a Sallet (not unagreeable) feafon’d with its
proper Oxybaphon of Vinegar, Salt, Oyl, &c.
which doubtlefs gives it both the Relith and
Name of Salad, Emfalada®, as with us of Sallet;
from the Sapidity, which renders not Plants
and Herbs alone, but Men themfielves, and
their Converfations, pleafant and agreeable:
But of this enough, and perhaps too much;
leaft whilft I write of Sa/t and Sallet, I appear
my f{elf Infipid: 1 pals therefore to the Ingredi-
ents, which we will call

Furniture arzd Materials

HE Materials of Sallets, which together

with the grofler Olera, confift of Roots,
Stalks, Leaves, Buds, Flowers, &c. Fruits (be-
longing to another Clafs) would require a much
ampler Volume, than would fuit our Kalendar,
(of which this pretends to be an Appendix
only) fhould we extend the following Catalogue
further than to a brief enumeration only of
fuch Herbaceous Plants, Olufcula and {maller
Efculents, as are chiefly us’d in Cold Sallets, of
whofe Culture we have treated there; and as

*“Amvpov Tpopil, whick Suidas calls Naxava, Olera quz
cruda fumuntur ex Aceto. Harduin in loc.

we
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we gather them from the Mother and Genial
Bed, with a touch only of their Qualities, for
Reasons hereafter given.

1. Alexanders, Hippofelinum; S. Smyrnium
vulgare (much of the nature of Per/ly) is mod-
erately hot, and of a cleanfing Faculty, Deob-
ftruéting, nourifthing, and comforting the Stom-
ach. The gentle frefh Sprouts, Buds, and Tops
are to be chofen, and the Stalks eaten in the
Spring; and when Blanck’d, in Winter likewife,
with Oyl, Pepper, Salt, &c. by themfelves, or in
Compofition: They make alfo an excellent Per-
nal Pottage.

2. Artichaux, Cinara, (Carduus Sativus) hot
and dry. The Heads being {lit in quarters firft
eaten raw, with Oy/, a little Vinegar, Salt, and
Pepper, gratefully recommend a Glafs of #ine;
Dr. Muffet {ays, at the end of Meals.

They are likewife, whilft tender and {mall,
fried in frefh Butter crifp with Per/ley. But then
become a mofit delicate and excellent Reftor-
ative, when full grown, they are boil’d the
common way. The Bottoms are alfo bak’d in
Pies, with Marrow, Dates, and other rich In-
gredients: In 7taly they {fometimes broil them,
and as the Scaly Leaves open, bafte them with
freth and {fweet Oy/; but with Care extraordi-

nary,
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nary, for if a drop fall upon the Coals, all is
marr’d; that hazard efcap’d, they eat them
with the Juice of Orange and Sugar.

The Stalk is Blanckh’d in Autumn, and the
Pith eaten raw or boil’d. The way of preferving
them frefh all Winter, is by feparating the Bo#-
toms from the Leaves, and after Par-boiling,
allowing to every Bottom, a {mall earthen glaz’'d
Pot; burying it all over in frefh melted Butter,
as they do Wild-Fowl, &¢. Or if more than one,
in a larger Pot, in the fame Bed and Covering,
Layer upon Layer.

They are alfo preferv’d by ftringing them on
Pack-thread, a clean Paper being put between
every Bottom, to hinder them from touching one
another, and fo hung up in a dry place. They
are likewife Pickl’d.

“T'is not very long fince this noble T#iflle
came firft into Z/taly, Improv’d to this Magni-
tude by Culture; and fo rare in England, that
they were commonly fold for Crowns a piece:
But what Carthage yearly {pent in them (as
Pliny computes the Sum) amounted to S¢/-
tertia Sena Millia, 30000 I. Sterling.

Note, That the Spanifb Cardon, a wild and
{maller Artichoak, with tharp pointed Leaves,
and leffer Head; the Stalks being Blanch’d and

tender



ACETARIA 7

tender, are {erv’d-up @ /a Poiverade (that is
with Oy/, Pepper, &c.) as the Frenck term is.

3. Bafil, Ocimum (as Bauln) imparts a
grateful Flavour, if not too ftrong, {fomewhat
offenfive to the Eyes; and therefore the tender
Tops to be very {paringly us’d in our Sa/let.

4. Baulm, Meliffa, Baum, hot and dry, Cor-
dial and exhilarating, {fovereign for the Brain,
{trengthning the Memory, and powerfully
chafing away Melancholy. The tender Leaves
are us’d in Compofition with other Herbs; and
the Sprigs frefh gather’d, put into #ine or
other Drinks, during the heat of Summer, give
it a marvellous quicknefs: This noble Plant
yields an incomparable #ine, made as 1s that
of Cow/lip-Flowers.

5. Beet, Beta; of which there is both Red,
Black, and White: The Coffa, or Rib of the
White Beet (by the French call’d the Chard)
being boil’d, melts, and eats like Marrow. And
the Roots (efpecially of the Red) cut into thin
{lices, boil’d, when cold, is of it felf a grateful
winter Sallet; or being mingl’d with other O/u/-
cula, Oyl, Vinegar, Salt, &c. ’Tis of quality
Cold and Moift, and naturally fomewhat Lax-

ative:
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ative: But however by the Epigrammatifi {al’d
Foolifb and Infipid, as Innocentior quam Olus
(for fo the Learned *Harduin reads the place)
tis by Diphilus of old, and others fince, pre-
ferr’d before Cabbage as of better Nourifhment:
Martial (not unlearn’d in the Art of Sallet)
commends it with /7ine and Pepper: He names
it indeed ——— Fabrorum prandia, for its be-
ing {o vulgar. But eaten with Oy/ and FVinegar,
as ufually, it is no defpicable Sa//et. There 1s a
Beet growing near the Sea, which is the moft
delicate of all. The Roots of the Red Beet,
pared into thin Slices and Circles, are by the
French and Italians contriv’d into curious Fig-
ures to adorn their Sa/lets.

6. Blite, Blitum ; Englith Mercury,or (as our
Country Houfe wives call it) 4//-good, the gen-
tle Turiones, and Tops may be eaten as Spar-
agus, or {fodden in Pottage: There is both a
white and red, much us’d in Spain and ltaly;
but befides its humidity and deterfive Nature,
tis Infipid enough.

(s l?{}rrage, Borrago (Gaudia semper ago) hot
and kindly moift, purifying the Blood, is an

* Plin. H. Nat. lib. xix. cap. 8.

exhilarating
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exhilarating Cordial, of a pleafant Flavour:
The tender Leaves, and Flowers efpecially,
may be eaten in Compofition; but above all,
the Sprigs in #ine, like thofe of Baum, are of
known Vertue to revive the Hypochondriac,
and chear the hard Student. See Buglofs.

8. Brooklime, Anagallis aquatica; moder-

ately hot and moift, prevalent in the Scorbute,
and Stone.

9. Buglofs, Bugloffum; in mature much like
Borrage, yet fomething more aftringent. The
Flowers of both, with the intire Plant, greatly
reftorative, being Conferv’d: And for the reft,
fo much commended by Averroes; that for its
effects, cherifhing the Spirits, juftly call’d Eu-
phrofynum; Nay, {fome will have it the Ne-
penthes of Homer: But indeed, what we now
call Buglofs, was not that of the Ancients, but
rather Borrage, for the like Virtue named Cor-
rago.

Burnet, See Pimpinella.

10. Buds, Gemme, Turiones; the firft Rudi-
ments and Tops of moft Sazl/ez-Plants, prefer-
rable to all other lefs tender Parts; fuch as
Afben-Keys, Broom-buds, hot and dry, retain-

ing
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ing the vertue of Capers, efteem’d to be very
opening, and prevalent againit the Spleen and
Scurvy; and being Pickl’d, are {prinkl’d among
the Sallets, or eaten by themfielves.

11. Cabbage, Bra/fica (and its {everal kinds)
Pompey’s beloved Difh, {fo highly celebrated by
old *Cato, Pythagoras, and Chryfippus the Phy-
fician (as the only Panacea) is not {o generally
magnify’d by the reft of Doctors, as affording
but a crafs and melancholy Juice; yet Loofen-
ing if but moderately boil’d, if over-much,
Aftringent, according to C. Celfus; and there-
fore feldom eaten raw, excepting by the Duich.
The Cyme, or Sprouts rather of the Cole are
very delicate, fo boil’d as to retain their Ver-
dure and green Colour. In raifing this Plant
great care 1s to be had of the Seed. The beft
comes from Denmark and Ru/ffia, efpecially the
Cauly-flower, (anciently unknown) or from
Aleppo. Of the French, the Pancaliere a la large
Cos7é, the white, large and ponderous are to be
chofen; and fo the Cauly_flower: After boiling
fom_e: {teep them in Milk, and feethe them
again in Beef-Broth: Of old they added a little
Nitre. The Broccoli from Naples, perhaps the

* De R. R. cap. clvii.
Halmyridia
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Halmyridia of Pliny (or Atheneus rather) Capi-
tata marina & florida, our Sea-keele (the an-
cient Crambe) and growing on our Coaft, are
very delicate, as are the Szvoys, commended
for being not {fo rank, but agreeable to moft
Palates, and of better Nourifhment: In general,
Cabbages are thought to allay Fumes, and pre-
vent Intoxication: But fome will have them
noxious to the Sight; others impute it to the
Cauly-flower rather: But whilft the Learned are
not agreed about it, Theophraftus affirms the
contrary, and P/iny commends the Juice raw,
with a little Honey, for the moift and weeping
Eye, not the dry or dull. But after all, Cabbage
("tis confefs’d) is greatly accus’d for lying un-
digefted in the Stomach, and provoking Eru&ta-
tions; which makes me wonder at the Venera-
tion we read the Ancients had for them, calling
them Divine, and Swearing, per Bra/ficam. *Tis
{carce an hundred Years fince we firft had Caé-
bages out of Holland. Sir Anth. Afbley of Wi-
burg St. Giles in Dorfet/bire, being (as I am told)
the firft who planted them in England.

12. Cardon, See Artichaux.
13. Carrots, Dauci,or Paflinaca Sativa; tem-

perately warm and dry, Spicy; the beft are
yvellow
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yellow, very nourifhing; let them be rais’d in
Ground naturally rich, but not too heavy.

14. Chervile, Chezrophyllum, Myrrhis; The
{weet aromatick Spani/b Chervile, moderately
hot and dry: The tender Cime, and Tops, with
other Herbs, are never to be wanting in our
Sallets, (as long as they may be had) being ex-
ceedingly wholfome and chearing the Spirits:
The Roots are alfo boil’d and eaten Cold; much
commended for Aged Perfons: This (as like-
wife Spinach) is us’d in Tarts, and {erves alone
for divers Sauces.

Cibbols.) «,- 3
Cive; > }Vlde Onions, Schenopre/fon.

5E, _Clary, Horminum, when tender not to
be rejected, and in Omlets, made up with
Cream, fried in fweet Butter, are eaten with
Sugar, Juice of Orange, or Limon.

‘16. Clavers, Aparine; the tender Winders,
with young Nettle-Tops, are us’d in Lenten
Pottages.

17. Corn-fallet, Falerianella; loos’ning and
refrefhing: The Tops and l.eaves are a Sallet
of
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of themfelves, feafonably eaten with other Sal-
leting, the whole Winter long, and early Spring:
The French call them Salad de Preter, for their
being generally eaten in Lent.

18. Cowllips, Paralyfis: See Flowers.

19. Crefles, Naflurtium, Garden Creffes; to
be monthly fown: But above all the Indian,
moderately hot, and aromatick, quicken the
torpent Spirits, and purge the Brain, and are
of fingular effe& againft the Scordute. Both the
tender Leaves, Calices, Cappuchin Capers, and
Flowers, are laudably mixed with the colder
Plants. The Buds being Candy’d, are likewife
us’d in Strewings all Winter. There is the
Naflur. Hybernicum commended alfo, and the
vulgar /#ater-Crefs, proper in the Spring, all of
the fame Nature, tho’ of different Degrees, and
beft for raw and cold Stomachs, but nourith
little.

20. Cucumber, Cucumis; tho’ very cold and
moift, the moft approved Sallet alone, or in
Compofition, of all the Pinaigrets, to tharpen
the Appetite, and cool the Liver, *&. if rightly

* ‘BEpdos, doouxvds, dmralds, &\vwea, dpnrixds. Athen.
prepar’d;
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prepar’d; that is, by rectifying the vulgar Mif-
take of altogether extracting the Juice, in
which it thould rather be foak’d: Nor ought it
to be over Oy/’d, too much abating of its grate-
ful Acidity, and palling the Tafte from a con-
trariety of Particles: Let them therefore be
pared, and cut in thin Slices, with a Clove or
two of Onion to correct the Crudity, macer-
ated in the Juice, often turn’d and moderately
drain’d. Others prepare them, by fhaking the
Slices between two Difhes, and drefs them with
very little Oy/, well beaten, and mingled with
the Juice of Limon, Orange, or Finegar, Salt
and Pepper. Some again, (and indeed the moft
approv’d) eat them as foon as they are cut, re-
taining their Liquor, which being exhaufted
(by the former Method) have nothing remain-
ing in them to help the Conco¢ion. Of old they
*boil’d the Cucumber, and paring off the Rind,
eat them with Oy/, Vinegar, and Honey; Sugar
not being fo well known. Laftly, the Pu/p in
Broth is greatly refrefhing, and may be mingl'd
in moit Sallets, without the leaft damage, con-
trary to the common Opinion; it not being
long, fince Cucumber, however drefs’d, was
thought fit to be thrown away, being accounted

Cucumis elixus delicatior, innocentior. Athenzus.

little
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little better than Poyfon. Tavernier tells us,
that in the Levant, if a Child cry for fomething
to Eat, they give it a raw Cucumber inftead of
Bread. The young ones may be boil’d in White-
Wine. The {maller fort (known by the name of
Gerckems) muriated with the Seeds of Di//, and
the Mango Pickle are for the Winter.

21. Daify, Buphthalmum, Ox-Eye, or Bellis-
major: The young Roots are frequently eaten
by the Spaniards and Italians all the Spring
till Fune.

22. Dandelion, Dens Leonis, Condrilla: Ma-
cerated in feveral Waters, to extrac¢t the bitter-
nefs; tho’ fomewhat opening, is very wholfome,
and little inferior to Succory, Endive, &c. The
French Country-People eat the Roots; and
’twas with this homely Sallet, the Good-Wife
Hecate entertain’d Thefeus. See Sowthifile.

23. Dock, Oxylapathum, or fharp-pointed
Dock: Emollient, and tho’ otherwife not for
our Sallet, the Roots brewed in Ale or Beer, are
excellent for the Scorédute.

Earth-Nuts, Bulbo-Caflanum; (found in di-
vers places of Surry, near King flon, and other
parts)
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parts) the Rind par’d off, are eaten crude by
Ruftics, with a little Pepper; but are beft boil’d
like other Roots, or in Pottage rather, and are
{weet and ourinfhing.

24. Elder, Sambucus; The Flowers infus’d in
Vinegar, grateful both to the Stomach and
Tafte; attenuate thick and vifcid Humours;
and tho’ the Leaves are fomewhat rank of Smell,
and {fo not commendable in Sa/let; they are
otherwife (as indeed is the intire Shrub) of the
moft {fovereign Vertue; and the {pring Budsand
tender Leaves, excellently wholfome in Pottage
at that Seafon of the Year. See Flowers.

25. Endive, Endivium, Intubum Sativum;
the largeft, whiteft, and tendereft Leaves beft
boil’d, and lefs crude. It is naturally Cold, prof-
itable for hot Stomachs; Zncifive and opening
Obf{tructions of the Liver: The curled is more
delicate, being eaten alone, or in Compofition,
:with the ufual /ntintus: 1t is alfo excellent be-
ing boil’d; the middle part of the Blanch’d-
Stalk feparated, eats firm, and the ampler

Leaves by many perferr’d before ZLettuce. See
Succory.

Eflchalot. See Onzozns.
Fennel,
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26. Fennel, Feniculum: The {weeteft of Bo-
lognia: Aromatick, hot, and dry; expels Wind,
fharpens the Sight, and recreates the Brain;
efpecially the tender Umébella and Seed-Pods.
The Stalks are to be peel’d when young, and
then drefs’d like Sellery. The tender Tufts and
Leaves emerging, being minc’d, are eaten alone
with Finegar, or Oyl, and Pepper, and to cor-
rect the colder Materials, enter properly into
Compofition. The [talians eat the blanch’d
Stalk (which they call Cartucci) all Winter long.
There is a very {mall Green-# orm, which fome-
times lodges in the Stemm of this Plant, which is
to be taken out, as the Red one in that of Sellery.

27. Klowers, Flores; chiefly of the Aromatick
Efculents and Plants are preferrable, as gener-
ally endow’d with the Vertues of their Simples,
in a more intenfe degree; and may therefore be
eaten alone in their proper Fehicles, or Com-
pofition with other Salleting, {prinkl’d among
them; But give a more palatable Relith, being
Infus’d in Finegar; Eipecially thofe of the
Clove-Gillyflower, Elder, Orange, Cowflip, Rofe-
mary, Arch-Angel, Sage, Nafturtium Indicum,
&c. Someof them are Pickl’d,and diversof them
make alfo very pleafant and wholfome T%eas, as
do likewife the Wild Time, Bugloff, Mint, &c.

Garlick,
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28. Garlick, A/ium; dry towards Excefs;
and tho’ both by Spaniards and Italians, and
the more Southern People, familiarly eaten,
with almoft every thing, and efteem’d of fuch
fingular Vertue to help Concoétion, and
thought a Charm againft all Infe¢tion and
Poyfon (by which it has obtain’d the Name
of the Country-man’s Theriacle) we yet think
it more proper for our Northern Ruftics, ef-
pecially living in Uliginous and moift places,
or fuch as ufe the Sez: Whilft we abfolutely for-
bid it entrance into our Sa/leting, by reafon of
its intolerable Ranknefs, and which made it fo
detefted of old; that the eating of it was (as
we read) part of the Punifhment for {fuch as
had committed the horrid’ft Crimes. To be
fure, ’tis not for LL.adies Palats, nor thofe who
court them, farther than to permit a light
touch on the Difh, with a Clove thereof, much
better fupply’d by the gentler Roccomébo.

Note, That in Spain they {fometimes eat 1t
boil’d, which taming its fiercenefs, turns it into
Nourifhment, or rather Medicine.

Ginny-Pepper, Capficum. See Pepper.
29. Goats-beard, Trago-pogon: The Root is

excellent even in Sallet, and very Nutritive,
exceeding
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exceeding profitable for the Breaft, and may
be ftew’d and drefs’d as Scorzonera.

30. Hops, Lupulus: Hot and moift, rather
Medicinal, than fit for Sallet; the Buds and
young Tendrels excepted, which may be eaten
raw; but more conveniently being boil’d, and
cold like Afparagus: They are Diuretic; de-
purate the Blood, and open Obftruétions.

31. Hyflop, Hyffopus; Thymus Capitatus
Creticus; Majoran, Mary-gold, &c. as all hot,
{picy Aromatics, (commonly growing in Kiz-
chin-Gardens) are of Faculty to Comfort, and
{trengthen; prevalent againft Melancoly and
Phlegm; Plants, like thefe, going under the
Names of Pot Herbs, are much more proper for
Broths and Decofions, than the tender Sallet:
Yet the Tops and Flowers reduc’d to Powder,
are by fome referv’d for Strewings, upon the
colder Ingredients; communicating no wun-
grateful Fragrancy.

32. Jack-by-the-Hedge, A//iaria, or Sauce-
alone; has many Medicinal Properties, and is
eaten as other Sallets, efpecially by Country
People, growing wild under their Banks and
Hedges.

Leeks,
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33. Leeks, and Cibbals, Porrum; hot, and of
Vertue Prolifick, {fince Latona, the Mother of
Appolo long’d after them: The Welckh, who eat
them much, are obferv’d to be very fruitful:
They are alfo friendly to the Lungs and Stom-
ach, being fod in Milk; a few therefore of the
flender and green Summities, a little thred, do
not amifs in Compofition. See Onion.

34. Lettuce, Ladtuca: Tho’ by Metaphor
call’d *Mortuorum Cibi, (to {ay nothing of
tAdonis and his fad Mistrifs) by reason of its
Soporiferous quality, ever was, and f{till con-
tinues the principal Foundation of the univerfal
Tribe of Sallets; which is to Cool and Refrefh,
befides its other Properties: And therefore in
{fuch high efteem with the Ancients; that divers
of the Falerian Family, dignify’d and enobled
their Name with that of Lafucinii.

It 1s indeed of Nature more cold and moift
than any of the reft; yet lefs aftringent, and fo
harmlefs that it may f{afely be eaten raw in
Fevers; for it allays Heat, bridles Choler, ex-

* Eubulus.
T In La®&uca occultatum 3 Venere Adonin cecinit Calli-
machus, quod Allegoricé interpretatus Athenzus illuc refer-

endum putat, quod in Venerem hebetiores fiant Lactucis ve-
fcentes affidué.

tinguifhes
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tinguifhes Thirft, excites Appetite, kindly
Nourithes, and above all reprefles Vapours,
conciliates Sleep, mitigates Pain; befides the
effect it has upon the Morals, Temperance and
Chaflity. Galen (whofe beloved Sallet it was)
from its pinguid, fubdulcid and agreeable Na-
ture, {ays it breeds the moft laudable Blood.
No marvel then that they were by the Ancients
called Sana, by way of eminency, and fo highly
valu’d by the great * fuguflus, that attributing
his Recovery of a dangerous Sicknefs to them,
"tis reported, he erec¢ted a Statue, and built an
Altar to this noble Plant. And that the moft
abftemious and excellent Emperor {7acitus
({fpending almoft nothing at his frugal Table in
other Dainties) was yet {o great a Friend to
Lettuce, that he was us’d to fay of his Prodigal-
ity, Somnum [e mercari illa fumptus effufione.
How it was celebrated by Galen we have heard;
how he us’d it he tells him{felf; namely, begin-
ning with ZLe/tuce in his younger Days, and
concluding with it when he grew old, and that
to his great advantage. In a word, we meet
with nothing among all our crude Materials

* Apud Sueton.

1 Vopifcus Tacit. For the reft both of the Kinds and Vertues
of Lettuce, See Plin. H. Nat. [. xix. ¢. 8. and xx. c. 7. Fernel.
&e.

and
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and Sallet {tore, {o proper to mingle with any
of the reft, nor fo wholfome to be eaten alone,
or in Compofition, moderately, and with the
ufual Oxeleum of Vinegar, Pepper, and Oyl
&c. which laft does not fo perfectly agree with
the Alphange, to which the Juice of Orange,
or Limon and Sugar is more defirable: Ariflox-
enus is reported to have irrigated his Lettuce-
Beds with an Oinomelite, or mixture of Wine
and Honey: And certainly ’tis not for nothing
that our Garden-Lovers, and Brothers of the
Sallet, have been {o exceedingly Induftrious to
cultivate this Noble Plant, and multiply its
Species; for to name a few in prefent ufe: We
have the Alphange of Montpelier, crifp and
delicate; the Arabic; Ambervelleres; Belgrade,
Cabbage, Capuchin, Cofs-Lettuce, Curl’d; the
Genoa (lafting all the Winter) the Imperial,
Lambs, or Agnine, and Lobbs or Lop-Lettuces.
The French Minion a dwarf kind: The Oak-
Leaf, Paffion, Roman, Shell, and Silefian, hard
and crimp (efteemed of the beft and rareft)
with divers more: And here let it be noted, that
befides three or four forts of this Plant, and
fome few of the reft, there was within our re-
membrance, rarely any other Salleting {erv’d
up to the beft Tables; with unblanch’d Endive,
Succory, Purfelan, (and indeed little other va-

riety)
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riety) Sugar and Finegar being the conftant
Vehicles (without Oyl) but now Sugar is al-
moft wholly banifh’d from all, except the more
effeminate Palates, as too much palling, and
taking from the grateful 4cid now in ufe, tho’
otherwife not totally to be reproved: Lettuce
boil’d and Condited is fometimes {poken of.

35. Limon, Limonia, citrea mala; exceed-
ingly refrething, Cordial, &c. The Pulp being
blended with the Juice, fecluding the over-
{weet or bitter. See Orange.

36. Mallow, Malva; the curl’d, emollient,
and friendly to the Pentricle, and {fo rather
Medicinal; yet may the Tops, well boil’d, be
admitted, and the reft (tho’ out of ufe at pref-
ent) was taken by the Poets for all Sallets in
general. Pythagoras held Malve folium Sandi-
Jitmum; and we find Epimenides in *Plato at his
Mallows and Afphodel; and indeed it was of
old the firft Difth at Table: The Romans had it
alfo in deliciis, YMalve falubres corpori, ap-
proved by 1Galen and §Diofcorides; namely
the Garden-Mallow, by others the #ild; but 1

* De Legib.

T Hor. Epod. 11.

1 De Simp. Medic. L. vii.
§ Lib. 11. cap. 3.

think
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think both proper rather for the Pot, than Sal-
let. Nonius fuppofes the tall Rofea, Arborefcent
Holi-hocks, that bears the broad Flower, for
the beft, and very *Laxative; but by reafon of
their clamminels and Zentor, banifhed from
our Sallet, tho’ by fome commended and eaten
with Oy/ and Vinegar, and {fome with Butter.

Mercury, Bonus Henricus, Englith Mercury,
or Lapathum Undcluofum. See Blitum.

37. Melon, Melo; to have been reckon’d ra-
ther among Fruits; and tho’ an ufual Ingredi-
ent in our Sallet; yet for its tranfcendent deli-
cacy and flavor, cooling and exhilarating Na-
ture (if {fweet, dry, weighty, and well-fed) not
only fuperior all the Gourd-kind, but Paragon
with the nobleft Produc¢tions of the Garden.
Jof. Scaliger and Cafaubon, think our Melon
unknown to the Ancients, (which others con-
tradict) as yet under the name of Cucumers:

* Exoneraturas Ventrem mihi Villica Malvas Attulit, &
varias, quas habet hortus, Opes.
Mart. Lib. x.
And our feweet Poet:
———Nulla eft humanior herba,
Nulla magis fuavi commoditate bona eft,
Omnia tam placidé regerat, blandéquerelaxat,

Emollitque vias, nec finit efle rudes.

Cowl. Plan. L. 4.

But
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But he who reads how artificially they were
Cultivated, rais’d under Glaffes, and expos’d
to the hot Sun, (for Tiberius) cannot well
doubt of their being the fame with ours.
There is alfo a Winter-Melon, large and with
black Seeds, exceedingly Cooling, brought us
from abroad, and the hotter Climates, where
they drink #ater after eating Melons: but in
the colder (after all difpute) #ine is judg’d the
better: That it has indeed by fome been ac-
cus’d as apt to corrupt in the Stomach (as do
all things elfe eaten in excefs) is not deny’d:
But a perfect good Melon is certainly as harm-
lefs a Fruit as any whatfoever; and may f{; afely
be mingl’d with Sallet, in Pulp or Slices, or
more properly eaten by it {elf, with a little Sz/r
and Pepper; for a Melon which requires Sugar
to commend it, wants of Perfection. Note, That
this Fruit was very rarely cultivated in Eng-
land, {o as to bring it to Maturity, till Sir Geo.
Gardner came out of Spain. I my felf remem-
bring, when an ordinary Melon would have
been fold for five or fix Shillings. The fmall un-
ripe Fruit, when the others are paft, may be
Pickl’d with Mango, and are very delicate.

38. Mint, Mentha; the Anguflifolia Spicata,
Spear-Mint; dry and warm, very fragrant, a
little



26 ACETARIA

little prefs’d, is friendly to the weak Stomach,
and powerful againft all Nervous Crudities:
The gentler Tops of the Orange-Mint, enter
well into our Compofition, or are grateful alone
(as are alfo the other forts) with the Juice of
Orange, and a little Sugar.

39. Muthroms, Fungi; By the *Orator
call’d Terree, by Porphyry Deorum filii, without
Seed (as produc’d by the Midwifry of Autum-
nal Thunder-Storms, portending the Mifchief
they caufe) by the French, Champignons, with
all the Species of the Boletus, &c. for being, as
fome hold, neither Root, Herb, Flower, nor
Fruit, nor to be eaten crude; thould be there-
fore banifh’d entry into our Sallet, were 1 to
order the Compofition; however fo highly con-
tended for by many, as the very principal and
top of all the reft; whilst I think them tolerable
only (at leaft in this C/imate) if being freth and
skilfully chofen, they are accommodated with
the niceft Care and Circumfpection; generally
reported to have {fomething malignant and
noxious in them: Nor without caufe; from the
many {ad Examples, frequent Mifchiefs, and
funeft Accidents they have produc’d, not only

* Cic ad Aitic.
to
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to particular Perfons, but whole Families: Ex-
alted indeed they were to the {fecond Courfe of
the Cefarian Tables, with the noble Title
Bpoua dewv, a Dainty fit for the Gods alone;
to whom they fent the Emperor *Claudius, as
they have many fince, to the other World. But
he that reads how {Seneca deplores his loft
Friend, that brave Commander Anneus Se-
renus, and {everal other gallant Perfons with
him, who all of them perifh’d at the fame Re-
paft; would be apt to ask with the {Naturalift
({peaking of this fufpicious Dainty) Que vol-
upltas tanta ancipitis cibit and who indeed
would hazard it? So true is that of the Poet;
He that eats Mufbroms, many time Nil am-
Pplius edit, eats no more perhaps all his Life
after. What other deterring Epithets are given
for our Caution, Béapn mvyberra pvhrov, heavy
and choaking. (Atheneus reporting of the Poet
Euripides’s, finding a Woman and her three
Children ftrangl’d by eating of them) one would
think {ufficient warning.

Among thefe comes in the Fungus Reticu-
laris, to be found about London, as at Fulham
and other places; whilft at no fmall charge we

* Sueton in Clauds.
t Sen. Ep. Ixiii.
f Plin. N. H. L xxi. c. 23.

fend
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fend for them into France; as we alfo do for
Trufles, Pig-nuts, and other fubterraneous Tu-
bera, which in Italy they fry in Oyl, and eat
with Pepper: They are commonly difcovered
by a Nafute Swine purpofely brought up; being
of a Chefsnut Colour, and heady Smell, and
not {eldom found in England, particularly in a
Park of my Lord Cotto7’s at Rufbton or Rus-
bery in Northampton-thire, and doubtlefs in
other *places too were they fought after. How
thefe rank and provocative Excrefcences are
to be ftreated (of themfelves infipid enough,
and only famous for their kindly taking any
Pickle or Conditure) that they may do the lefs
Mifchief we might here fet down. But fince
there be fo many ways of Drefling them, that
I can incourage none to ufe them, for Reafons
given (befides that they do not at all concern
our fafer and innocent Sa//et Furniture) I for-
bear it; and referr thofe who long after this be-
loved Ragout, and other Poluptuaria Venena
(as Seneca calls them) to what our Learned Dr.
Ly/ter] {ays of the many Venomous Z#/ects har-
bouring and corrupting in a new found-out
Species of Mufbroms had lately in deliciis.

* Tranfact. Philof. Num. zoz.
f Apitius, l1b. vit. cap. 13.
I Philof. Tranfa&. Num. 69. Journey to Paris.
Thofe,
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Thofe, in the mean time, which are efteemed
beft, and lefs pernicious, (of which fee the 4»-
pendix) are fuch as rife in rich, airy, and dry
*Pafture-Grounds; growing on the Staff or
Pedicule of about an Inch thick and high; mod-
erately Swelling (Target-like) round and firm,
being underneath of a pale {faffronifth hue, curi-
oufly radiated in parallel Lines and Edges,
which becoming either Yellow, Orange, or
Black, are to be rejected: But befides what the
Harveft-Months produce, they are likewife
rais’d TArtificially; as at Naples in their Wine-
Cellars, upon an heap of rank Earth, heaped
upon a certain fuppofed SZome, but in truth,
(as the curious and noble Peirefky tells us, he
found to be) nothing but an heap of old Fun-
gus’s, reduc’d and compaéted to a ftony hard-
nefs, upon which they lay Earth, and {prinkle
it with warm Water, in which Mu/broms have
been fteeped. And in France, by making an hot
Bed of Affes-Dung, and when the heat is in
Temper, watering it (as above) well impreg-
nated with the Parings and Offals of refufe

* Pratenfibus optima fungis Natura eft: aliis male creditur.
Hor. Sat. L. 7. Sat. 4.

t Bacon Nat. Hiff. 12. Cent. vii. 547, 548, &c.

I Gaffend. Fita Peirf. 1. iv. Raderus Mart. 1. Epig. xlvi. In
ponticum—j/ays, within four Days.

»
Fungus’s;
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Fungus’s; and fuch a Bed will laft two or three
Years, and {fometimes our common Melon-
Beds afford them, befides other Experiments.

40. Muftard, Sinapi; exceeding hot and
mordicant, not only in the Seed but Leaf alfo;
efpecially in Seedling young Plants, like thofe
of Radifbes (newly peeping out of the Bed) is
of incomparable effect to quicken and revive
the Spirits; ftrengthening the Memory, expell-
ing heavinefs, preventing the Vertiginous Pal-
fie, and is a laudable Cephalick. Befides it is
an approv'd Antifcorbutick; aids Concoétion,
cuts and diffipates Phlegmatick Humours. In
{hort, ’tis the moft noble Emébamma, and fo
neceffary an Ingredient to all cold and raw
Salleting, that it is very rarely, if at all, to be
left out. In Italy in making Muflard, they
mingle Limon and Orange-Peel, with the Seeds.
How the beft is made, fee hereafter.

Nafturtium Indicum. See Creffes.

41. Nettles, Urtica; Hot, dry, Diuretic, Sol-
vent; purifies the Blood: The Buds, and very
tender Cimae, a little bruifed, are by fome
eaten raw, by others boil’d, efpecially in Spring-
Pottage, with other Herbs.

Onion,
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42. Onion, Cepa, Porrum; the beft are fuch
as are brought us out of §pain, whence they of
St. Omers had them, and fome that have
weigh’d eight Pounds. Choofe therefore the
large, round, white, and thin Skin’d. Being
eaten crude and alone with Oy/, Vinegar, and
Pepper, we own them in Sallet, not {o hot as
Garlick, nor at all fo rank: Boil’d, they give a
kindly relith; raife Appetite, corroborate the
Stomach, cut Phlegm, and profit the 4 ffAmati-
cal: But eaten in excefs, are {aid to offend the
Head and Eyes, unlels Edulcorated with a gen-
tle maceration. In the mean time, as to their
being noxious to the Sight, is imputable only
to the Vapour rifing from the raw Onion, when
peeled, which {fome commend for its purging
and quickning that Senfe. How they are us’d
in Pottage, boil’d in Milk, stew’d, &c. concerns
the Kitchin. In our cold Sa/let we fupply them
with the Porrum Sedile, Tops of Leeks, and
Efchalots (Afcalonia) of guft more exalted, yet
not to the degree of Garlick. Or (by what of
later use is much preferr’d) with a Seed or two
of Raccombo, of a yet milder and delicate na-
ture, which by rubbing the Difh only, imparts
its Vertue agreeably enough. In ltaly they fre-
quently make a Sallet of Scalions, Cives, and
Chibbols only feafon’d with Oyl and Pepper;

and
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and an honeft laborious Country-man, with
good Bread, Salt, and a little Par/fley, will make
a contented Meal with a roafted Onion. How
this noble Bull was deified in *Egypt we are
told, and that whilit they were building the
Pyramids, there was {pent in this Root {Ninety
Tun of Gold among the Workmen. So luthious
and tempting it feems they were, that as whole
Nations have fubfifted on them alone; fo the
Ifraelites were ready to return to Slavery and
Brick-making for the love of them. Indeed Hec-
amedes we find prefents them to Patroclus, in
FHomer, as a Regalo; But certainly we are either
miftaken in the Species (which fome will have
to be Melons) or ufe Poetick Licence, when we
fo highly magnify them.

43. Orach, Atriplex: Is cooling, allays the
Pituit Humor: Being fet over the Fire, neither
this, nor Lettuce, needs any other Water than
their own moifture to boil them in, without
Expreffion: The tender Leaves are mingl’d
with other cold Sa/leting; but ’tis better in Pot-
tage. See Blitum.

* O San&as gentes, quibus haec nafcuntur in hortis
Numina****——_ Juo. Saz. r5.
t Herodotus.

Orange,
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44. Orange, Arantie (Malum aureum) Mod-
erately dry, cooling, and incifive; tharpens Ap-
petite, exceedingly refrefthes and refists Putre-
faction: We {peak of the Sub acid; the {weet
and bitter Orange being of no ufe in our Sallet.
The Limon i1s {fomewhat more acute, cooling
and extinguifthing Thirft; of all the OfiBava
the beft fuccedaneum to Vinegar. The very
Spoils and Rinds of Orange and Limon being
thred and {prinkl’d among the other Herbs,
correc¢t the Acrimony. But they are the tender
Seedlings from the Hot-Bed, which impart an
Aromatic exceedingly grateful to the Stomach.
Vide Limon.

45. Parfnep, Paflinaca, Carrot: firft boil’d,
being cold, is of it {elf a Winter-Sa//et, eaten
with Oyl, Vinegar, &c. and having fomething
of Spicy, 1s by fome, thought more nourifthing
than the Turnep.

46. Peafe, Pifum: the Pod of the Sugar-
Peafe, when firft beginning to appear, with the
Husk and Tendrels, affording a pretty Acid,

enter into the Compofition, as do thofe of Hops
and the Vine.

47. Peper, Piper; hot and dry in a high de-
gree; of approv’d Vertue against all flatulency
proceeding
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proceeding from cold and phlegmatic Confti-
tutions, and generally all Crudities whatfoever;
and therefore for being of univerfal ufe to cor-
rect and temper the cooler Herbs, and fuch as
abound in moifture; It is a never to be omitted
Ingredient of our Sallets; provided it be not
too minutely beaten (as oft we find it) to an
almoft impalpable Duift, which is very per-
nicious and frequently adheres and fticks in
the folds of the Stomach, where, inftead of
promoting Concoction, it often caufes a Cardi-
algium, and fires the Blood: It thould therefore
be grofly contus’d only.

Indian Capficum, {uperlatively hot and
burning, i1s yet by the Africans eaten with Salt
and Finegar by it {elf, as an ufual Condiment;
but wou’d be of dangerous confequence with
us; being fo much more of an acrimonious and
terribly biting quality, which by Art and Mix-
ture is notwithftanding render’d not only fafe,
but very agreeable in our Sa/et.

Take the Pods, and dry them well in a Pan;
and when they are become fufficiently hard,
cut them into fmall pieces, and ftamp ’em in a
Mortar to duft: To each Ounce of which add a
Pound of Wheat-flour, fermented with a little
Levain: Kneed and make them into Cakes or
Loaves cut long-wife, in thape of Naples-Bif-

cul.
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cuit. Thefe Re-bake a fecond time, till they are
Stone-hard: Pound them again as before, and
ferce it through a fine Sieve, for a very proper
Seafoning, inftead of vulgar Peper. The Mordi-
cancy thus allay’d, be fure to make the Mortar
very clean, after having beaten Indian Cap/:-
cum, before you ftamp any thing in it elfe. The
green Husks, or firft peeping Buds of the #al-
nut-Tree, dry’d to Powder, ferve for Peper in
fome places, and fo do Myrtle-berries.

48. Perlley, Petrofelinum, or Apium hortenfe;
being hot and dry, opens Obftructions, is very
Diuretic, yet nourithing, edulcorated in {hifted
warm Water (the Roots efpecially) but of lefs
Vertue than Alexanders; nor {fo convenient in
our crude Sa/let, as when decoéted on a Medi-
cinal Account. Some few tops of the tender
Leaves may yet be admitted; tho’ it was of old,
we read, never brought to the Table at all, as
{acred to Oblivium and the Defund. In the
mean time, there being nothing more proper
for Stuffing, (Farces) and other Szuces, we con-
{ign it to the Olitories. Note, that Perfley is not

{fo hurtful to the Eyes as is reported. See Sel-
lery.

49. Pimpernel, Pimpinella; eaten by the
French and Italians, is our common Burnet; of
{o
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{o chearing and exhilarating a quality, and fo
generally commended, as (giving it admittance
into all Sallets) ’tis pafs’d into a Proverb:

L’ Infalata non é buon, ne bella
Ove non é la Pimpinella.

But a frefth {prig in #ine, recommends it to
us as its moft genuine Element.

so. Purflain, Portulaca; elpecially the Gol-
den whilft tender, next the Seed-leaves, with
the young Stalks, being eminently moift and
cooling, quickens Appetite, aflwages Thirft,
and is very profitable for hot and Bilious Tem-
pers, as well as Sanguine, and generally enter-
tain’d in all our Sa//ets, mingled with the hotter
Herbs: *Tis likewife familiarly eaten alone with
Oyl and FVinegar; but with moderation, as hav-
ing been fometimes found to corrupt in the
Stomach, which being Pickl’d ’tis not fo apt to
do. Some eat it cold, after it has been boil’d,
which Dr. Muffetr would have in Wine, for
Nourifhment.

The Shrub Halimus, is a fort of Sea-Pur-
SMain: The newly peeping Leaves (tho’ rarely
us’d) afford a no unpleafant Acidule, even dur-
ing winter, if it prove not too fevere.

Purflain
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Purflain 1s accus’d for being hurtful to the
Teeth, if too much eaten.

c1. Radith, Raphanus. Albeit rather Medi-
cinal, than fo commendably accompanying our
Sallets (wherein they often {lice the larger
Roots) are much inferior to the young Seedling
Leaves and Roots; raifed on the *Monthly
Hot-Bed, almoft the whole Year round, afford-
ing a very grateful mordacity, and {ufficiently
attempers the cooler Ingredients: The bigger
Roots (fo much defir’d) fthould be fuch as being
tran{parent, eat fhort and quick, without
{tringinefs, and not too biting. Thefe are eaten
alone with Sa/t only, as carrying their Peper in
them; and were indeed by Diofcorides and
Pliny celebrated above all Roots whatfoever;
infomuch as in the Delphic Temple, there was
Raphanus ex auro dicatus, a Radifh of folid
Gold; and ’tis faid of Mofchius, that he wrote
a whole Volume in their praife. Notwithftand-
ing all which, I am fure, the great tHippocrates
utterly condemns them, as Pitiofoe, innatantes
ac aegre concoltiles. And the Naturalift calls it
Cibus Illiberalis, fitter for Ruftics than Gentle-

* pa 7O padiws palves, quia tertio a fatu die appareat.
t De diaeta /1b. ii. cap. 25.

ens
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mens Tables. And indeed (befides that they
decay the Teeth) experience tells us, that as
the Prince of Phy/ficians writes, It is hard of
Digeftion, Inimicous to the Stomach, caufing
naufeous Eructations, and fometimes Vomit-
ing, tho’ otherwife Diuretic, and thought to re-
pel the Vapours of 7Z7ine, when the #its were
at their genial Club. Diofcorides and *Galen
differ about their Eating; One prefcribes it be-
fore Meals, the latter for after. Some macerate
the young Roots in warm milk, to render them
more Nourifbing.

There is a Raphanus ruflicanus, the Spanifb
black Horfe Radi/b, of a hotter quality, and not
fo friendly to the Head; but a notable 4nt:-
fcorbutic, which may be eaten all the Winter,
and on that account an excellent Ingredient in
the Compofition of Mu/flard; as are alfo the
thin Shavings, mingled with our cold Herbs.
And now before I have done with this Root,
for an excellent and univer{al Condiment. Take
Horfe-Radifb, whilft newly drawn out of the
Earth, otherwife laid to fteep in Water a com-
petent time; then grate it on a Grater which has
no bottom, that {fo it may pafs thro’, like a
Mucilage, into a Dith of Earthen Ware: This

* De Aliment. Facult. [1b. ii.
temper’d
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temper’'d with Pinegar, in which a little Sugar
has been diflolv’d, you have a Sauce {upplying
Muflard to the Sallet, and {erving likewife for
any Difh befides.

52. Rampion, Rapunculus, or the Efculent
Campanula: The tender Roots eaten in the
Spring, like thofe of Radifbes, but much more
Nourifhing.

53. Rocket, Eruca Spanifb; hot and dry, to
be qualified with Lettuce, Purcelain, and the
reft, &c. See Tarragon.

Roccombo. See Onions.

54. Rofemary, Rofmarinus; Soverainly Ce-
phalic, and for the Memory, Sight, and Nerves,
incomparable: And tho’ not us’d in the Leaf
with our Sallet furniture, yet the Flowers, a
little bitter, are always welcome in Finegar;
but above all, a frefh Sprig or two in a Glafs of
Wine. See Flowers.

55. Sage, Salvia; hot and dry. The tops of
the Red, well pick’d and wafh’d (being often
defil’'d with Venomous Slime, and almoft im-
perceptible Infeds) with the Flowers, retain all

the
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the noble Properties of the other hot Plants;
more efpecially for the Head, Memory, Eyes,
and all Paralytical Affections. In fhort, ’tis a
Plant endu’d with {fo many and wonderful
Properties, as that the afliduous ufe of it is
{aid to render Men Immortal: We cannot there-
fore but allow the tender Summities of the
young Leaves; but principally the Flowers in
our cold Sallet; yet {o as not to domineer.

Salfifax, Scorzonera. See Vipergrafs.

56. Sampier, Crithmum: That growing on
the Sea-Cliffs (as about Dover, &c.) not only
Pickl’d, but crude and cold, when young and
tender (and {fuch as we may Cultivate, and
have in our Kitchin-Gardens, almoft the Year
round) is in my Opinion, for its Aromatic, and
other excellent Vertues and Effeéts againft the
Spleen, Cleanfing the Paflages, tharpning Ap-
petite, &F¢c. fo far preferrable to moft of our
hotter Herbs, and Sal/let-Ingredients, that I
have long wonder’d, it has not been long fince
propagated in the Potagere, as it is in France;
from whence I have often receiv’d the Seeds,
which have profper’d better, and more kindly
with me, than what comes from our own
Coafts: It does not indeed Pickle fo well, as

being
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being of a more tender Stalk and Leaf: But in
all other refpeéts for compofing Sallets, it has
nothing like it.

57. Scalions, Afcalonia, Cepe; The French
call them Appetites, which it notably quickens
and ftirs up: Correéts Crudities, and promotes
Concoc¢tion. The [talians fteep them in Water,

mince, and eat them cold with Oy/, Finegar,
Salt, &c.

58. Scurvy-grafs, Cockhlearia, of the Garden,
but efpecially that of the Sea, is tharp, biting,
and hot; of Nature like Nagflurtium, prevalent
in the Scorbute. A few of the tender Leaves may
be admitted in our Compofition. See Naf-
turtium Indicum.

sg9. Sellery, Apium Italicum, (and of the
Petrofeline Family) was formerly a ftranger
with us (nor very long fince in [faly) is an hot
and more generous {ort of Macedonian Perfley,
or Smallage. The tender Leaves of the Blancht
Stalk do well in our Sa//et, as likewife the flices
of the whiten’d Stems, which being crimp and
fhort, firft peel’d and {lit long wife, are eaten
with Oyl, Vinegar, Salt, and Peper; and for its
high and grateful Tafte, is ever plac’d in the
middle
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middle of the Grand Sallet, at our Great Mens
Tables, and Pretors Feafts, as the Grace of
the whole Board. Caution is to be given of a
fmall red #orm, often lurking in thefe Stalks,
as does the green in Fennil.

Shallots. See Onzion.

60o. Skirrets, Sifarum; hot and moift, cor-
roborating, and good for the Stomach, exceed-
ingly nourifhing, wholfome and delicate; of all
the Root-kind, not {fubjeét to be Windy, and fo
valued by the Emperor Tiberius, that he ac-
cepted them for Tribute.

This excellent Root is feldom eaten raw;
but being boil’d, ftew’d, roafted under the Em-
bers, bak’d in Pies, whole, fliced, or in pulp, is
very acceptable to all Palates. Tis reported
they were heretofore fomething bitter; See
what Culture and Education effe&s!

61. Sorrel, Acetofa: of which there are divers
kinds. The French Acetocella, with the round
Leaf, growing plentifully in the North of Eng-
land; Roman Oxalis; the broad German, &c.
but the beft is of Green-Land: by nature cold,
Abfterfive, Acid, fharpning Appetite, affwages
Heat, cools the Liver, ftrengthens the Heart;

is
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is an Antifcorbutic, refifting Putrefacétion, and
imparting fo grateful a quicknefs to the reft, as
fupplies the want of Orange, Limon, and other

Omphacia, and therefore never to be excluded.
Vide W ood-Sorrel.

62. Sow-thiftle, Sonchus; of the Intybus-
kind. Galen was us’'d to eat it as Leftuce; ex-
ceedingly welcome to the late Morocco. Am-
baflador and his Retinue.

63. Sparagus, Afparagus (ab Afperitate) tem-
perately hot, and moift; Cordial, Diuretic, eafie
of Digestion, and next to Fle/b, nothing more
nourifhing, as Sim. Sethius, an excellent Phyfi-
cian holds. They are fometimes, but very fel-
dom, eaten raw with Oy/, and Finegar; but
with more delicacy (the bitternefs firft ex-
haufted) being fo {peedily boil’d, as not to lofe
the verdure and agreeable tendernefs; which is
done by letting the Water boil, before you put
them in. I do not efteem the Dutck great and
larger fort (efpecially rais’d by the ranknefs of
the Beds) fo {fweet and agreeable, as thofe of
a moderate fize.

64. Spinach, Spinachia: of old not us’d in
Sallets, and the oftner kept out the better; I
{peak
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{peak of the crude: But being boil’d to a Pult,
and without other Water than its own moil-
ture, is a moft excellent Condiment with Buz-
ter, ¥Vinegar, or Limon, for almoft all forts of
boil’d Flefh, and may accompany a Sick Man’s
Diet. "Tis Laxative and Emollient, and there-
fore profitable for the Aged, and (tho’ by or-
iginal a Spaniard) may be had at almoft any
Seafon, and in all places.

Stone-Crop, Sedum Minus. See Trick-Ma-
dame.

65. Succory, Cichorium, an Intube; erratic
and wild, with a narrow dark Leaf, different
from the Sative, tho’ probably by culture only;
and for being very bitter, a little edulcorated
with Sugar and FPinegar, is by {fome eaten in
the Summer, and more grateful to the Stom-
ach than the Palate. See Endive.

66. Tanfy, Tanacetum; hot and cleanfing;
but in regard of its domineering relith, fpar-
ingly mixt with our cold Sa//et, and much fitter
(tho’ in very fmall quantity) for the Pan, be-
ing qualified with the Juices of other frefh
Herbs, Spinach, Green Corn, Violet, Primrofe-

Leaves, &c. at entrance of the Spring, and then
fried
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fried brownifth, is eaten hot with the Juice of

Orange and Sugar, as one of the moft agreeable
of all the boil’d Herbdaceous Difhes.

67. Tarragon, Draco Herba, of Spanifb Ex-
traction; hot and {picy: The Tops and young
Shoots, like thofe of Rochet, never to be fe-
cluded our Compofition, efpecially where there
1s much Lettuce. *Tis highly cordial and friendly
to the Head, Heart, Liver, correcting the weak-
nefls of the Ventricle, &e.

68. Thiftle, Carduus Marie; our Lady’s
milky ordappl’d Thiftle, difarm’d ofits Prickles,
1s worth efteem: The young Stalk about May,
being peel’d and foak’d in Water, to extract
the bitternefs, boil’d or raw, is a very whol-
fome Sallet, eaten with Oy/, Salt, and Peper;
fome eat them f{odden in proper Broath, or
bak’d in Pies, like the Artichoak; but the ten-
der Stalk boil’d or fry’d, fome preferr; both
Nourifthing and Reftorative.

69. Trick-Madame, Sedum minus, Stone-
Crop; is cooling and moift, grateful to the
Stomach. The Cimata and Tops, when young
and tender, drefs’d as Purfelane, is a frequent
Ingredient in our cold Sa/let.

Turnep,
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~7o. Turnep, Rapum; moderately hot and
moift: Napus; the long Navet is certainly the
moft delicate of them, and beft Nourifhing.
Pliny {peaks of no fewer than f{ix forts, and of
feveral Colours; fome of which were fufpected
to be artificially tinged. But with us, the yel-
low is preferr’d; by others the red BoAemian.
But of whatever kind, being {fown upon the
Hot-bed, and no bigger than feedling Radi/b,
they do excellently in Compofition; as do alfo
the Stalks of the common Turnep, when firft
beginning to Bud.

And here thould not be forgotten, that whol-
{fome, as well as agreeable fort of Bread, we are
*taught to make; and of which we have eaten
at the greateft Perfons Tables, hardly to be dif-
tinguifh’d from the beft of #4eat.

Let the Turneps firft be peel’d, and boil’d in
Water till foft and tender; then ftrongly prefl-
ing out the Juice, mix them together, and when
dry (beaten or pounded very fine) with their
weight of Wheat-Meal, feafon it as you do
other Bread, and knead it up; then letting the
Dough remain a little to ferment, fathion the

Pafte into Loaves, and bake it like common
Bread.

* Philof. Tranfad. Vol. xvii. Num. 205. p. 970.
Some
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Some roaft Turneps in a Paper under the
" Embers, and eat them with Sugar and Butter.
71. Vine, Vitis, the Capreols, Tendrels, and
Clafpers (like thofe of the Hop, &c.) whilft
very young, have an agreeable Acid, which
may be eaten alone, or with other Sa/let.

72. Viper-grafls, Tragopogon, Scorzonera, Sal-
Sifex, &c. tho’ Medicinal, and excellent againft
the Palpitation of the Heart, Faintings, Obfiruc-
tion of the Bowels, &c. are befides a very {weet
and pleafant Sa/let; being laid to foak out the
bitternefs, then peel’d, may be eaten raw, or
Condited; but beft of all ftew’d with Marrow,
Spice, Wine, &c. as Artichoak, Skirrets, &c.
fliced or whole. They likewife may bake, fry,
or boil them; a more excellent Root there is
hardly growing.

73. Wood-Sorrel, Trifolium acetofum, or Al-
leluja, of the nature of other Sorrels.

To all which might we add fundry more,
formerly had in deliciis, fince grown obfolete or
quite neglected with us: As among the nobleft
Bulbs, that of the Tulip; a Root of which has
been valued not to eat, but for the F/ower (and
yet eaten by miftake) at more than an hun-

dred
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dred Pounds. The young freth Bu/bs are {weet
and high of tafte.

The Afphodil or Daffodil; a Sallet {o rare in
Hefiod’s Days, that Lobel thinks it the Parfnep,
tho’ not at all like it; however it was (with the
Mallow) taken anciently for any Edule-Root.

The Ornithogalons roafted, as they do Chefi-
nuts, are eaten by the fzalians, the wild yellow
elpecially, with Oy/, Vinegar, and Peper. And
{o the {fmall tuberous Roots of Gramen Amyg-
dalofum; which they alfo roaft, and make an
Emulfion of, to ufe in Broaths as a great
Reftorative. The Oxylapathum, us’d of old; in
the time of Galen was eaten frequently. As
alfo Dracontium, with the Mordicant Arum
Theophrafti, which Dodoneus teaches how to
Drefs. Nay, divers of the Satyrions, which {ome
condited with Sugar, others boil’d in Milk for
a great Nourifher, now difcarded. But what
think we of the Cicuta, which there are who
reckon among Sa/let Herbs? But whatever it is
in any other Country, ’tis certainly Mortifer-
ous in ours. To thefe add the ?70la Matronalis,
Radix Lunaria, &c. nay, the Green Poppy, by
moft accounted among the deadly Poyfons:
How cautious then ought our Sallet-Gatherers
to be, in reading ancient Authors; left they
happen to be impos’d on, where they treat of

Plants,
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Plants, that are familiarly eaten in other Coun-
tries, and among other Nations and People of
more robuft and f{trong conftitutions? befides
the hazard of being miftaken in the Names of
divers Simples, not as yet fully agreed upon
among the Learned in Botany.

There are befides {everal remaining, which
tho’ Abdicated here with us, find Entertain-
ment ftill in Foreign Countries: As the large
Heliotrope and Sun-flower (€’re it comes to ex-
pand, and fhew its golden Face) which being
drefs’d as the Artichoak, is eaten for a dainty.
This I add as a new Difcovery. I once made
Macaroons with the ripe blanch’d Seeds, but
the Turpentine did {fo domineer over all, that
it did not anfwer expectation. The Radix Per-
fonata mounting with their young Heads, Ly/:-
machia filiquofa glabra minor, when freth and
tender, begins to come into the Sal/let-Tribe.
The pale whiter Popy, is eaten by the Genouefe.
By the Spaniards, the tops of Wormwood with
Oyl alone, and without {fo much as Bread; prof-
itable indeed to the Stomach, but offenfive to
the Head; As is alfo Coriander and Rue, which
Galen was accuftom’d to eat raw, and by it
{elf, with Oy/ and Sa/t, as exceedingly grateful,
as well as wholfome, and of great vertue againft
Infeétion. Pliny, I remember, reports it to be

of
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of {uch effec¢t for the Prefervation of Sight; that
the Painters of his Time, us’d to devour a great
quantity of it. And it is {till by the Zzalians fre-
quently mingled among their Sallets. The La-
patha Perfonata (common Burdock) comes now
and then to the beft Tables, about Apri/, and
when young, before the Burrs and Clots ap-
pear, being ftrip’d, and the bitternefs foaked
out, treated as the Chardoon, is eaten in Poive-
rade; Some alfo boil them. More might here
be reckon’d up, but thefe may fuffice; fince as
we find {fome are left off, and gone out, fo others
be introduc’d and come in their room, and that
in much greater Plenty and Variety, than was
ever known by our Ancestors. The Cucumber
it felf, now fo univerfally eaten, being ac-
counted little better than Poyfon, even within
our Memory, as already noted.

To conclude, and after all that has been faid
of Plants and Salleting, formerly in great
efteem, (but fince obfolete and quite rejected);
What if the exalted Juice of the ancient Si/-
phium {hould come in, and challenge the Prec-
edency? It is a *Plant formerly {o highly priz’d,
and rare for the richnefs of its Tafte and other

* Phin. H. Nat. Lib. xix. cap. 3. & xx. c. 22. See Jo. Tzetzes
Chil. vi. 48. & xvii. 119.

Vertues;
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Vertues; that as it was dedicated to Apollo,
and hung up in his Temple at De/phi; So we
read of one fingle Root brought to the Em-
peror Nero for an extraordinary Prefent; and
the Drug {o efteem’d, that the Romans had
long before amafs’d a quantity of it, and kept
it in the Treafury, till Fulius Cefar rob’d it,
and took this away, as a thing of mighty value:
In a word, it was of that Account; that as a
{acred Plant, thofe of the Cyrenaic Africa,
honour’d the very Figure of it, by ftamping it
on the Reverfe of their *Coin; and when they
would commend a thing for its worth to the
Skies, Bér-s cilgior, grew into a Proverb:
Battus having been the Founder of the City
Cyrene, near which it only grew. 'Tis indeed
contefted among the Learned Botanofophifis,
whether this Plant was not the {fame with La-
Sferpitium, and the Lafer it yields, the odorifer-
ous fBenzoin? But doubtlefs had we the true
and genuine Si/phium (for it appears to have
been often fophifticated, and a {purious fort
brought into fialy) it would {foon recover its

* Spanheim, De ufu & Praeft. Numif. Differt. 4to. It was
Jometimes alfo the Reverfe of Jupiter Hammon,
T 6vd v eldoins ve pot
Tov wAgrov durdv »— 70 Bér—a olhgov. Ariffoph. in
Pluto. Act. iv. Sc. 3.

priftine
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priftine Reputation, and that it was not cele-
brated fo for nothing extraordinary; fince be-
fides its Medicinal Vertue; it was a wonderful
Corroborater of the Stomach, a Reftorer of
loft Appetite, and Mafculine Vigour, &e. and
that they made ufe of it almoft in every thing
they eat.

But thould we now really tell the World, that
this precious Juice is, by many, thought to be
no other than the *Faetid Affa; our nicer Sallet-
Eaters (who yet beftow as odious an Epithet
on the vulgar Garlick) would cry out upon it
as intolerable, and perhaps hardly believe it:
But as Ariflophanes has brought it in, and
{fufficiently defcrib’d it; {fo the Sckoliaf? upon
the place, puts it out of Controver{y: And that
they made ufe both of the Leaves, Stalk, (and
Extraét efpecially) as we now do Garlick, and
other Hautgouts as naufeous altogether. In the
mean time, Garcius, Bontius, and others, af-
{fure us, that the /ndians at this day univer-
fally {fauce their Viands with it; and the Bra-
min’s (who eat no Flefh at all) inrich their

* Of which fome would have it a courfer fort inamoeni odoris,
as the fame Comedian names it in his Equites, p. 239. and 240.
Edit. Bafil. See likewoife this difcufs’d, together with its Proper-
ties, moft copioufly, in Jo. Budaeus a Stapul. Comment. in
Theophratt. lib. vi. cap. 1. and Bauhin. Hiff. Plant. lib. xxvii.

cap. 53.
Sallets,
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Sallets, by conftantly rubbing the Difhes with
it. Nor are fome of our own skilful Cooks Ingno-
rant, how to condite and ufe it, with the Ap-
plaufe of thofe, who, ignorant of the Secret,
have admir’d the richnefs of the Guft it has
imparted, when it has been fubftituted inftead
of all our Cipollati, and other {eafonings of
that Nature.

And thus have we done with the warious
Species of all fuch Efculents as may properly
enter the Compofition of our Acetaria, and
cold Sallet. And if I have briefly touch’d upon
their Natures, Degrees, and primary Qualities,
which Intend or Remit, as to the Scale of Heat,
Cold, Drinefs, Moiflure, &c. (which is to be un-
derftood according to the different Texture of
their component Particles) it has not been with-
out what I thought neceflary for the Inftruc-
tion of the Gatherer, and Sallet-Dreffer; how he
ought to choofe, fort, and mingle his Materials
and Ingredients together.

What Care and Circumi{peétion fthould at-
tend the choice and colle&ion of Sallet Herbs,
has been partly thew’d. I can therefore, by no
means, approve of that extravagant Fancy of
fome, who tell us, that a Foo/ is as fit to be the
Gatherer of a Sallet as a Wifer Man. Becaufe,
fay they, one can hardly choofe amifs, pro-

vided
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vided the Plants be green, young, and tender,
where-ever they meet with them: But fad ex-
perience thews, how many fatal Miftakes have
been committed by thofe who took the deadly
Cicute, Hemlocks, Aconits, &c. for Garden Per-
Sley, and Parfneps; the Myrrkis Sylveftris, or
Cow-Weed, tor Chaerophilum, (Chervil) Thap/fia
for Fennel; the wild Chondrilla for Succory;
Dogs-Mercury inftead of Spinach: Papaver
Corniculatum Luteum, and horn’d Poppy for
Eringo; Oenanthe aquatica for the Paluftral
Apium, and a world more, whofe dire effects
have been many times fudden Death, and the
caufe of Mortal Accidents to thofe who have
eaten of them unwittingly: But {fuppofing fome
of thofe wild and unknown Plants thould not
prove {o deleterious and *unwholfome; yet may
others of them annoy the Head, Brain, and
Genus Nervofum, weaken the Eyes, offend the
Stomach, affect the Liver, torment the Bowels,
and difcover their malignity in dangerous and
dreadful Symptoms. And therefore fuch Plants
as are rather Medicinal than Nourifbing and
Refrefbing, are {tudiouily to be rejected. So
highly neceflary it is, that what we {fometimes
find in old Books concerning Edules of other

* Vide Cardanum de ufu C‘:ibi.
Countries
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Countries and Climates (frequently call’d by
the Names of {uch as are wholfome in ours, and
among us) miflead not the unskilful Gatherer;
to prevent which we read of divers Popes and
Emperors, that had fometimes Learned Pliy-
ficians for their Mafler-Cooks. 1 cannot there-
fore but exceedingly approve of that charitable
Advice of Mr. Ray *(Tranfaét. Num. 238.) who
thinks it the Intereft of Mankind, that all Per-
{fons thould be caution’d of advent’ring upon
unknown Herbs and Plants to their Prejudice:
Of fuch, I {ay, with our excellent {Poez (a little
chang’d)

Happy from [uch conceal’d, if flill do lie,
Of Roots and Herbs the unwhollome Luxury.

The Illuftrious and ILearned Col/umna has,
by obferving what [/nfeéts did ufually feed on,
make Conjectures of the Nature of the Plants.
But I fhould not fo readily adventure upon it
on that account, as to its wholfomnels: For
tho’ indeed one may {afely eat of a Peack or

* Fol. xx.
1 Cowley:
08" boov v paldxy 7€ - Gdopodéhg péy’ dverap
Kpinfavres yap éxaor deol Biov avdpomorot.
Hefiod.
1 Concerning this of Infeds, See Mr, Ray’s Hist. Plant. li. 1.

cap. 24.
Abricot,
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Abricot, after a Snail/ has been Tafter, I quef-
tion whether it might be {o of all other Fruits
and Herbs attack’d by other IZnfeds: Nor
would one conclude, the Hyofcyamus harmlefs,
because the Cimex feeds upon it, as the I.earned
Dr. Ly/ler has difcover’d. Notice thould there-
fore be taken what Eggs of Infedls are found
adhering to the Leaves of Sa/let-Herbs, and
frequently cleave fo firmly to them, as not
eafily to be wafh’d off, and fo not being taken
notice of, pafling for accidental and harmlefs

Spots only, may yet produce very ill effe&s.
Grillus, who according to the Doétrine of
Tranfmigration (as Plutarch tells us) had, in
his turn, been a Bea/?; difcourfes how much
better he fed, and liv’d, than when he was
turn’d to Man again, as knowing then, what
Plants were beft and moft proper for him:
Whilft Men, Sarcophagifts (Fleth-Eaters) in all
this time were yet to feek. And ’tis indeed very
evident, that Cattel, and other wrévgavya, and
herbaceous Animals which feed on Plants, are
directed by their Smell, and accordingly make
election of their Food: But Men (befides the
Smell and Tafle) have, or thould have, Reafon,
Lxperience, and the Aids of Natural Philofophy
to be their Guides in this Matter. We have
heard of Plants, that (like the Ba/filisk) kill and
infe&
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infect by *looking on them only; and fome by
the touch. The truth is, there’s need of all the
Senfes to determine Analogically concerning
the Vertues and Properties, even of the Leaves
alone of many Edule Planis: The moft eminent
Principles of near the whole Tribe of Sallet
Vegetables, inclining rather to A¢id and Sowre
than to any other quality, efpecially, Salt,
Sweet, or Lufcious. There is therefore Skill and
Judgment requir’d, how to fuit and mingle our
Sallet-Ingredients, fo as may beft agree with
the Conftitution of the (vulgarly reputed) Hu-
mors of thofe who either ftand in need of, or
affe& thefe Refrelhments, and by fo adjufting
them, that as nothing fhould be fuffer’d to
domineer, {o thould none of them lofe their
genuine Guft, Savour, or Vertue. To this end,

The Cooler, and moderately refrefhing,
thould be chofen to extinguifh Thirft, attemper
the Blood, reprefs Vapours, &e.

TheHot, Dry, Aromatic, Cordial and friendly
to the Brain, may be qualify’d by the Cold and
Moift: The Bitter and Stomachical, with the
Sub-acid and gentler Herbs: The Mordicant

* The poyfon’d Weeds: I have feen a Man, who was fo poyfon’d
with it, that the Skin peel’d off his Face, and yet he never touch’d
it, only looked on it as he pafs’d by. Mr. Stafford, Philof.
Tranfaéi. Vol. II1. Num. x1. p. 794.

and
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and pungent, and fuch as reprefs or difcufs
Flatulency (revive the Spirits, and aid Con-
coction;) with fuch as abate, and take off the
keennefs, mollify and reconcile the more harfh
and churlith: The mild and infipid, animated
with pigquant and brisk: The Aftringent and
Binders, with {uch as are L.axative and Deob-
ftru¢t: The over-fluggith, raw, and unadtive,
with thofe that are Eupeptic, and promote
Concoction: There are Pedforals for the Breaft
and Bowels. Thofe of middle Nature, accord-
ing as they appear to be more or lefs Specific;
and as their Characters (tho’ briefly) are de-
{crib’d in our foregoing Catalogue: For notwith-
{tanding it feem in general, that raw Sa/lets and
Herbs have experimentally been found to be
the moft {foveraign Diet in that Endemial (and
indeed with us, Epidemical and almoft uni-
verfal) Contagion the Scorbute, to which we of
this Nation, and moft other [f/anders are ob-
noxious; yet, {ince the Naflurtia are {ingly, and
alone as it were, the moft effectual, and power-
ful Agents in conquering and expugning that
cruel Enemy; it were enough to give the Sallet-
Dreffer direction how to choofe, mingle, and
proportion his Ingredients; as well as to thew
what Remedies there are contain’d in our Mag-

azine of Sallet- Plants upon all Occafions, rightly
marfhal’d
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marfhal’d and skilfully apply’d. So as (with our
*weet Cowley)

If thro’ the [irong and beauteous Fence

Of Temperance and Innocence,

And wholfome Labours, and a quiet Mind,
Difeafes paffage find;
They muft not think here to affail

A Land unarm’d, or without Guard,

They muft fight for it, and difpute it hard,
Before they can prevail;

Scarce any Plant is ufed here,

Which’gainft fome Aile a Weapon does not bear.

We have faid how neceflary it is, that in the
Compofure of a Sallet, every Plant thould come
in to bear its part, without being over-power’d
by fome Herb of a ftronger Tafte, {fo as to en-
danger the native Szpor and vertue of the reft;
but fall into their places, like the Notes in Mu-

fic, in which there thould be nothing harfh or
grating: And tho” admitting fome Difcords (to
diftinguifth and illuftrate the reft) {triking in
the more {prightly, and fometimes gentler
Notes, reconcile all Diffonancies, and melt
them into an agreeable Compofition. Thus the
Comical Mafler-Cook, introduc’d by Damox-

* Cowley, Garden, Mifcel. Stanz. 8.
enus,
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enus, when asked wd&s é&w auvrois ovugorvia;
What Harmony there was in Meats? The very
fame (fays he) that a Diateffaron, Diapente,
and Diapafon have one to another in a Confort
of Mufic: And that there was as great care re-
quir’d, not to mingle *Sapores minime confenti-
entes, jarring and repugnant Taftes; looking
upon him as a lamentable Ignorant, who
fhould be no better vers’d in Democritus. The
whole Scene is very diverting, as Atheneus pre-
fents it; and to the fame {enfe Macrobius, Sa-
turn. lib. 1. cap. 1. In fhort, the main Skill of
the Artift lies in this:

What choice to choofe, for delicacy beft;
What Order [o contriv'd, as not to mix

* Sapores minime Confentientes xal ovumlexo-bas &xl
ovupavas apas: Haec defpicere ingeniofi eft artificis: Netther
did the Artift mingle his Provifions without extraordinary
Study and Confideration: "ANNQ pifas wavra xard ovuewriay.
Horum fingulis feorfum affumptis, tu expedito: Sic ego
tanquam Oraculo jubeo. ——— Itaque literarum ignarum
Coquum, tu cum videris, & qui Democriti fcripta omnia
non perlegerit, vel potius, impromptu non habeat, eum
deride ut futilem: Ac illum Mercede conducito, qui Epicuri
Canonen ufu plane didicerit, &¢. as it follows in the Gaftro-
nomia of Archeftratus, Athen. lib. xxiii. Such another Braga-
doccio Cook Horace deferibes

Nec {ibi Coenarum quivis temere arroget artem
Non prius exaéta tenui ratione faporem.

Sat. lib. 4i. Sat. 4.
Tafles
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Taftes not well join’d, inelegant, but bring
Tafle after Tafle, upheld by kindlieft change.

As our *Paradifian Bard introduces Eve, drefi-
ing of a Sallet for her Angelical Guett.

Thus, by the difcreet choice and mixture of
the Oxoleon (Oyl, Vinegar, Salt, &c.) the Com-
pofition is perfeét; fo as neither the Prodigal,
Niggard, nor Infipid, thould (according to the
Italian Rule) prefcribe in my Opinion; fince
One may be too profufe, the Ozker fover-{aving,
and the T4ird (like himfelf) give it no Relith
at all: It may be too fbarp, if it exceed a grate-
ful Acid; too Infulfe and flat, if the Profufion
be extream. From all which it appears, that a
Wife-Man is the proper Compofer of an excel-
lent Sallet, and how many Tranfcendences be-
long to an accomplifth’d Sallet-Dreffer, {o as to
emerge an exaét Critic indeed, He fhould be
skill’d in the Degrees, Terms, and various
Species of Taftes, according to the Scheme fet
us down in the Tables of the Learned IDr.
Grew, to which I refer the Curious.

"T'is moreover to be confider’d, that Edule

* Milton’s Paradife Lofi.
—— 10w
Tingat olus ficcum muria vafer in calice empta
Ipfe facrum irrorans piper ——— Perf. Sat. vi.

i Dr. Grew, Le&. vi. c. 2. 3.
Plants
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Plants are not in all their Taftes and Vertues
alike: For as Providence has made us to con-
fift of different Parts and Members, both In-
ternal and External; fo require they different
Juices to nourith and fupply them: Wherefore
the force and a&ivity of fome Plants lie in the
Root; and even the Leaves of {fome Bitter-Roots
are {weet, and é contra. Of others, in the Stem,
Leaves, Buds, Flowers, &c. Some exert their
Vigour without Decodtion; others being a little
prefs’d or contus’d; others again Raw, and beft
in Confort; fome alone, and per fe without any
oxevacia, Preparation, or Mixture at all
Care therefore muft be taken by the Colledtor,
that what he gathers anfwer to thefe Qualities;
and that as near as he can, they confift (I {peak
of the cruder Salleting) of the Olufcula, and ex
Sfoliis pubefcentibus, or (as Martial calls them)
Prototomi rudes, and very tendereft Parts Gems,
young Buds, and even firft Rudiments of their
{feveral Plants; fuch as we fometimes find in
the Craws of the 7 ood-Culver, Stock-Dove, Par-
tridge, Pheafants, and other Upland Fowl,
where we have a natural Sa/et, pick’d, and al-
moft drefs’d to our hands.

I. Preparatory to the Drefling therefore, let

your Herby Ingredients be exquifitely cull’d,
and
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and cleans’d of all worm-eaten, flimy, canker’d,
dry, {potted, or any ways vitiated Leaves. And
then that they be rather difcreetly {prinkl’d,
than over-much fob’d with Spring-Water, efpe-
cially Lettuce, which Dr. *Muffet thinks im-
pairs their Vertue; but this, I fuppofe he means
of the Cabbage-kind, whofe heads are fuffi-
ciently protected by the outer Leaves which
cover it. After wafhing, let them remain a
while in the Cullender, to drain the fuperfluous
moifture: And laftly, fwing them altogether
gently in a clean courfe Napkin; and {o they
will be in perfeét condition to receive the I7-
tinétus following.

II. That the Oy/, an Ingredient {o indifpen{i-
bly and highly neceflary, as to have obtain’d
the name of Cibarium (and with us of Sallet-
Oy/) be very clean, not high-colour’d, nor yel-
low; but with an Eye rather of a pallid O/ive
green, without Smell, or the leaft touch of ran-
cid, or indeed of any other senfible Tafte or
Scent at all; but fmooth, light, and pleafant
upon the Tongue; {fuch as the genuine Ompha-
cine, and native Luca Olives afford, fit to allay
the tartnefls of Vinegar, and other Acids, yet

* Mujffet, de Diaeta, ¢. 23.
gently
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gently to warm and humectate where it pafles.
Some who have an averfion to Oy/, {fubftitute
freth Butter in its {tead; but ’tis fo exceedingly
clogging to the Stomach, as by no means to be

allow’d.

III. Thirdly, That the Finegar and other
liquid Acids, perfectly clear, neither fowre,
Vapid or {pent; be of the beft Wine Vinegar,
whether Diftill’d, or otherwife Aromatiz’d, and
impregnated with the Infufion of Clove-gilly-
Sowers, Elder, Rofes, Rofemary, Nafturtium,
&c. inrich’d with the Vertues of the Plant.

A Ferjuice not unfit for Sallet, is made by a
Grape of that Name, or the green immature
Clufters of moft other Grapes, prefs’d and put
into a {mall Veffel to ferment.

IV. Fourthly, That the Salt (aliorum Condi-
mentorum Condimentum, as Plutarch calls it)
deterfive, penetrating, quickning (and fo great
a refifter of Putrefaction, and univerfal ufe, as
to have fometimes merited Divine Epithets)
be of the brighteft Bay grey-Salt; moderately
dried, and contus’d, as being the leaft Corrofive:
But of this, as of Sugar alfo, which fome mingle
with the Sz/t (as warming without heating) if

perfectly
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perfectly refin’d, there would be no great diffi-
culty; provided none, fave Ladies, were of the
Mefs; whilft the perfection of Sallets, and that
which gives them the name, confifts in the
grateful Saline Acid-point, temper’'d as 1s di-
rected, and which we find to be moft efteem’d
by judicious Palates: Some, in the mean time,
have been {o nice, and luxurioufly curious as
for the heightning, and (as they affect to {peak)
giving the utmoft poinant and Relevée in lieu
of our vulgar Sa/t, to recommend and cry-up
the E/ffential-Salts and Spirits of the moft San-
ative Vegetables; or fuch of the Alcalizate and
Fixt; extracted from the Calcination of Baulm,
Rofemary, Wormwood, Scurvy-grafs, &c. Affirm-
ing that without the grofs Plant, we might have
healing, cooling, generous, and refrefhing Cor-
dials, and all the Materia Medica out of the
Salt-Cellar only: But to fay no more of this
Impertinence, as to Salts of Vegetables; many
indeed there be, who reckon them not much
unlike in Operation, however different in Ta/le,
Cryftals, and Figure: It being a queftion,
whether they at all retain the Vertues and Fac-
ulties of their Simples, unlefs they could be
made without Colcination. Francifcus Redi,
gives us his Opinion of this, in a Procefs how
they are to be prepar’d; and fo does our

Learned
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Learned *Doctor (whom we lately nam’d)
whether Lixivial, E[fential, Marine, or other
factitious Sa/ts of Plants, with their Qualities,
and how they differ: But fince ’tis thought all
Fixed Salts made the common way, are little
better than our common Salt, let 1t fuffice, that
our Sallet-Salt be of the beft ordinary Bay-Salt,
clean, bright, dry, and without claminefs.

Of Sugar (by fome call’d Indian-Sal) as it is
rarely us’d in Sallet, it thould be of the beft re-
fined, white, hard, clofe, yet light and fweet as
the Madera’s: Nourithing, preferving, cleanf-
ing, delighting the Tafte, and preferrable to
Honey ftor moft ufes. Note, That both this, Salt,
and Finegar, are to be proportion’d to the
Conftitution, as well as what is faid of the
Plants themi{elves. The one for cold, the other
for hot stomachs.

V. That the Muflard (another noble Ingre-
dient) be of the beft Tewksberry; or elfe com-
pos’d of the foundeft and weightieft York/bire
Seed, exquifitely {ifted, winnow’d, and freed
from the Husks, a little (not over-much) dry’d
by the Fire, temper’d to the confiftence of a

* Dr. Grew, dnnat. Plant. Lib. 1. Se&. iv. cap. |, &5¢. See alfo,
Tranfa&. Num. 107. Fol. ix.

Pap
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Pap with Finegar, in which fhavings of the
Horfe-Radif/b have been fteep’d: Then cutting
an Onion, and putting it into a {mall Earthen
Gally-Pot, or {fome thick Glafs of that thape;
pour the Muflard over it, and clofe it very well
with a Cork. There be, who preferve the Flower
and Duft of the bruifed Seed in a well-ftopp’d
Glafs, to temper, and have it frefh when they
pleafe. But what is yet by {fome efteem’d be-
yond all thefe, is compos’d of the dried Seeds
of the Indian Nafturtium, reduc’d to Powder,
finely bolted, and mixt with a little Levain, and
{o from time to time made frefh, as indeed all
other Muflard thould be.

Note, That the Seeds are pounded in a Mortar;
or bruis’d with a polith’d Cannon-Bullet, in a
large wooden Bowl-Dith, or which is moft pre-

ferr’d, ground in a Quern contriv’d for this
purpofe only.

V1. Sixthly, That the Pepper (white or
black) be not bruis’d to too {mall a Duft;
which, as we caution’d, is very prejudicial.
And here let me mention the Roof of the Minor
Pimpinella, or {mall Burnet Saxifrage; which
being dried, is by fome extoll’d beyond all
other Peppers, and more wholfom.

Of other Strewings and Aromatizers, which

may
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may likewife be admitted to inrich our Sallet,
we have already {poken, where we mention
Orange and Limon-peel; to which may alfo be
added, Famaica-Pepper, Funiper-berries, &c. as
of fingular Vertue.

Nor here fhould I omit (the mentioning at
leatt of) Saffron, which the German Houfe-
wives have a way of forming into Balls, by
mingling it with alittle Honey;which throughly
dried, they reduce to Powder, and {prinkle it
over their Sal/ets for a noble Cordial. Thofe of
Spain and Italy, we know, generally make ufe
of this Flower, mingling its golden Tinéture
with almofit every thing they eat; But its be-
ing {o apt to prevail above every thing with
which ’tis blended, we little incourage its ad-
mittance into our Sallet.

VII. Seventhly, That there be the Yolks of
frelh and new-laid ZEggs, boil’d moderately
hard, to be mingl’d and mafh’d with the Mu/-
tard, Oyl, and Vinegar; and part to cut into
quarters, and eat with the Herbs.

VII1I1. Eighthly, (according to the fuper-
curious) that the Knife, with which the Sallet
Herbs are cut (efpecially Oranges, Limons, &c.)

be of Silver, and by no means of Stee/, which
all
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all Acids are apt to corrode, and retain a Me-
talic relifth of.

IX. Ninthly and Laflly, That the Saladiere,
(Sallet-Difhes) be of Porcelane, or of the Hol-
land-Delft-WW are; neither too deep nor fthallow,
according to the quantity of the Sa/let Ingredi-
ents; Pewter, or even Silver, not at all {fo well
agreeing with Oy/ and Vinegar, which leave
their {everal Tin&ures. And note, That there
ought to be one of the Difhes, in which to beat
and mingle the Liquid Fekicles; and a {fecond
to receive the crude Herbs in, upon which they
are to be pour’d; and then with a Fork and a
Spoon kept continually ftirr’d, ’till all the Fur-
niture be equally moiften’d: Some, who are
hufbands of their Oy/, pour at firft the Oy/
alone, as more apt to communicate and diffufe
its Slipperinefs, than when it is mingled and
beaten with the Acids; which they pour on laft
of all; and ’tis incredible how {mall a quantity
of Oy/ (in this quality, like the gilding of Z#Z7yer)
is fufficient, to imbue a very plentiful affembly
of Sallet-Herbs.

The Sallet-Gatherer likewife thould be pro-
vided with a light, and neatly made #ithy-
Dutch-Basket, divided into feveral Partitions.

Thus inftru¢ted and knowing in the Zppar-
atus;
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atus; the Species, Proportions, and manner of
Dreffing, according to the feveral Seafons you
have in the following Table.

It being one of the Inquiries of the Noble
*Mr. Boyle, what Herbs were proper and fit to
make Sallets with, and how beft to order them?
we have here (by the Affiftance of Mr. London,
His Majefty’s Principal Gard’ner) reduc’d
them to a competent Number, not exceeding
Thirty Five; but which may be vary’d and in-
larg’d, by taking in, or leaving out, any other
Sallet-Plant, mention’d in the foregoing Lift,
under thefe three or four Heads.

But all thefe forts are not to be had at the

very {fame time, and therefore we have divided
them into the Quarterly Seafons, each contain-
ing and lafting Three Months.
Note, That by Parts is to be underftood a Pugil;
which is no more than one does ufually take
up between the Thumb and the two next Fin-
gers. By Fafcicule a reafonable full Grip, or
Handful.

* Philofoph. Tranfad. Vol. IIL. Num. xl. p. 799.
Farther
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Farther Direftions concerning the
proper Sealons for t4e Gathering,
Compofing, aznd Drefling of «
Sallet.

ND Firf, as to the Seafon both Plants and
Roots are then properly to be Gather’d, and
in prime, when moft they abound with
Juice and in Vigour: Some in the Spring, or a
little anticipating it before they Blofilom, or
are in full Flower: Some in the Autumnal
Months; which later Seafon many prefer, the
Sap of the Herb, tho’ not in fuch exuberance,
yet as being then better conco¢ted, and {o
render’d fit for Salleting, ’till the Spring begins
a freth to put forth new, and tender Shoots and
Leaves.

This, indeed, as to the Rooz, newly taken
out of the Ground is true; and therefore thould
fuch have their Germination {topt the {ooner:
The approaching and prevailing Cold, both
Maturing and Impregnating them; as does
Heat the contrary, which now would but ex-
hauft them: But for thofe other Efculents and
Herbs imploy’d in our Compofition of Sallets,

the
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the early Spring, and enfuing Months (till they
begin to mount, and prepare to Seed) is cer-
tainly the moit natural, and kindly Seafon to
colle¢t and accommodate them for the Table.
Let none then confult Culpeper, or the Figure-
flingers, to inform them when the governing
Planet is in its Exaltation; but look upon the
Plants themielves, and judge of their Vertues
by their own Complexions.

Moreover, in Gathering, Refpect is to be had
to their Proportions, as provided for in the
Table under that Head, be the Quality whatfo-
ever: For tho’ there is indeed nothing more
wholfome than ZLettuce and Muflard for the
Head and Eyes; yet either of them eaten in ex-
cefs, were highly prejudicial to them both: Too
much of the firf# extreamly debilitating and
weakning the Fentricle, and haftning the fur-
ther decay of fickly Teetk; and of the fecond the
Optic Nerves, and Sight it felf; the like may be
faid of all the reft. I conceive therefore, a Pru-
dent Perfon, well acquainted with the Nature
and Properties of Sallet-Herbds, &c. to be both
the fitteft Gatherer and Compofer too; which
yet will require no great Cunning, after once
he is acquainted with our 7zé/e and Catalogue.

We purpofely, and 7n tranfitu only, take no-
tice here of the Pickl’d, Muriated, or otherwife

prepared
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prepared Herbs; excepting fome {uch Plants,
and Proportions of them, as are of hard digef-
tion, and not fit to be eaten altogether Crude,
(of which in the Appendix) and among which
I reckon A/b-keys, Broom-buds and Pods, Hari-
cos, Gurkems, Olives, Capers, the Buds and
Seeds of NaSturtia, Young Wall-nuts, Pine-
apples, Eringo, Cherries, Cornelians, Berberries,
&Fe. together with feveral Stalks, Roots, and
Fruits; Ordinary Pot-herbs, Anis, Ciflus Hor-
torum, Horminum, Pulegium, Satureia, Thyme;
the intire Family of Pulfe and Legumena; or
other Sauces, Pies, Tarts, Omlets, Tanfie,
Farces, &c. Condites and Preferves with Sugar
by the Hand of Ladies; tho’ they are all of
them the genuine Production of the Garden,
and mention’d in our Kalendar, together with
their Culture; whilft we confine our felves to
{fuch Plants and Efculenta as we find at hand;
delight our {elves to gather, and are eafily pre-
par’d for an Extemporary Collation, or to Ufther
in, and Accompany other (more Solid, tho’
haply not more Agreeable) Difhes, as the Cui-
tom is.

But there now ftarts up a Queftion, Whether
it were better, or more proper, to Begin with
Sallets, or End and Conclude with them? Some

think the harder Meats thould firft be eaten for
better
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better Concoction; others, thofe of eafieft Di-
geftion, to make way, and prevent Obftruction;
and this makes for our Sallets, Horarii, and
Fugaces Fructus (as they call ’em) to be eaten
firft of all, as agreeable to the general Opinion
of the great Hippocrates, and Galen, and of
Celfus before him. And therefore the Frenc do
well, to begin with their Herbaceous Pottage,
and for the Cruder, a Reafon is given:

*Prima tibi dabitur Ventri I.actuca movendo
Utilis, & Poris fila refedla [uis.

And tho’ this Cuftom came in about Domitian’s
timef, 6 & épxaiot, they anciently did quite
the contrary,

IGrataque nobilium LaGuca ciborum.

But of later Times, they were conftant at the
Ante-cenia, eating plentifully of Sallet, efpe-
cially of Lettuce, and more refrigerating Herbs.
Nor without Caufe: For drinking liberally they
were found to expell, and allay the Fumes and
Vapors of the genial Compotation, the {piritu-

* Mart. Epig. lib. xi. 309.
1 Athen. I. 2. Of which Change of Diet fee Plut. 1v. Sympof.
9. Plinii Epife. 1. ad Eretrium.
I Virg. Morero.
ous
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ous Liquor gently conciliating Sleep: Befides,
that being of a crude nature, more difpos’d,
and apt to fluctuate, corrupt, and difturb a fur-
charg’d Stomach; they thought convenient to
begin with Sal/ets, and innovate the ancient
Ufage.

*—— Nam Laluca innatat acri
Poft Vinum Stomacho ——

For if on drinking Wine you Lettuce eat,
It floats upon the Stomach ——

The Spaniards, notwithftanding, eat but
{paringly of Herbs at Dinner, efpecially Le#uce,
beginning with Fruit, even before the O/io and
Hot-Meats come to the Table; drinking their
Wine pure, and eating the beft Bread in the
World; fo as it feems the Queftion ftill remains
undecided with them,

tClaudere quae cenas La&uca folebat avorum
Dic mihi cur noftras inchoat illa dapes?

The Sallet, which of old came in at laft,
Why now with it begin we our Repait?

* Hor. Sat. 1. 2. Sat. 4.
t Mart. Ep. L. v. Ep. 17.
And
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And now fince we mention’d Fruit, there
rifes another Scruple: Whether Apples, Pears,
Abricots, Cherries, Plums, and other Tree, and
Ort-yard-Fruit, are to be reckon’d among Sa/-
leting; and when likewife moft feafonably to be
eaten? But as none of thefe do properly belong
to our Catalogue of Herbs and Plants, to which
this Difcourfe is confin’d (befides what we may
occafionally {peak of hereafter) there is a very
ufeful *Treatife on that Subje& already pub-
lifh’d. We haften then in the next place to the
Dreffing, and Compofing of our Sallet: For by
this time, our Scholar may long to {ee the Rules
reduc’d to Pradice, and Refreth himfelf with
what he finds growing among his own La&uceta
and other Beds of the Kitchin-Garden.

* Concerning the Ufe of Fruit (befides many others) whether
beft to be eaten before, or after Meals? Publifbed by a Phyfician
of Rochel, and render’d out of French into Englith. Printed by
T. Baffet in Fleetftreet.

DRESSING



DRESSING

AM not ambitious of being thought an ex-

cellent Cook, or of thofe who fet up, and
value themfelves, for their skill in Sauces;
fuch as was Mithacus a Culinary Philofopher,
and other Erudite Gule; who read Lectures of
Hautgouts, like the Archeftratus in Athenzus:
Tho’ after what we find the Heroes did of old,
and fee them chining out the flaughter’d Ox,
drefling the Meat, and do the Offices of both
Cook and Butcher, (for {o *Homer reprefents
Achilles himfelf, and the reft of thofe Illuftri-
ous Greeks) I {ay, after this, let none reproach
our Sallet-Dreffer, or difdain {o clean, innocent,
{weet, and Natural a Quality; compar’d with
the Shambles Filth and Nidor, Blood and Cru-
elty; whilft all the World were Eaters, and Com-
pofers of Sallets in its beft and brighteft Age.

The Ingredients therefore gather’d and pro-
portion’d, as above; Let the Endive have all
its out-fide Leaves ftripped off, flicing in the
White: In like manner the Sellery is alfo to

* Achilles, Patroclus, Automedon. Iliad. 1x. &9 alibi.
have
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have the hollow green Stem or Stalk trimm’d
and divided; flicing-in the blanched Part, and
cutting the Root into four equal Parts.

Lettuce, Greffes, Radifb, &c. (as was directed)
muit be exquifitely pick’d, cleans’d, wafh’d,
and put into the Strainer; {fwing’d, and fhaken
gently, and, if you pleafe, feparately, or all to-
gether; Becaufe fome like not fo well the
Blanch’d and Bitter Herbs, if eaten with the
reft: Others mingle Endive, Succory, and Ram-
pions, without diftin&ion, and generally eat
Sellery by it {elf, as alfo Sweet Fennel.

From April till September (and during all the
Hot Months) may Guinny-Pepper, and Hor/e-
Radi/b be left out; and therefore we only men-
tion them in the Drefling, which fhould be in
this manner.

Your Herds being hand{omely parcell’d, and
{pread on a clean Napkin before you, are to be
mingl’d together in one of the Earthen glaz’d
Difhes: Then, for the Oxoleon; Take of clear,
and perfectly good Oyl-Olive, three Parts; of
tharpeft Vinegar (*{weeteft of all Condiments)
Limon, or Juice of Orange, one Part; and therein
let fteep fome Slices of Horfe-Radi/b, with a

* For [o [fome promounce it, V. Athenaeum Deip. Lib. II.
Cap. 26 #j6- quafi Hdbopna, perhaps for that it incites Appetite,
and caufes Hunger, which is the beft Sauce.

Iittle
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little Sa/t; Some in a {feparate Vinegar, gently
bruife a Pod of Guinny-Pepper, ftraining both
the Vinegars apart, to make Ufe of Either, or
One alone, or of both, as they beft like; then
add as much Tewkesbury, or other dry Muflard
grated, as will lie upon an Half-Crown Piece:
Beat, and mingle all thefe very well together;
but pour not on the Oy/ and Finegar, ’till im-
mediately before the Sa/let is ready to be eaten:
And then with the Yo/k of two new-laid Eggs
(boyl’d and prepar’d, as before is taught)
{quath, and bruife them all into mafh with a
Spoon; and laftly, pour it all upon the Herbs,
ftirring, and mingling them ’till they are well
and throughly imbib’d; not forgetting the
Sprinklings of Aromaticks, and {fuch Flowers,
as we have already mentioned, if you think
fit, and garnithing the Difh with the thin
Slices of Horfe-Radifb, Red Beet, Berberries, &c.

Note, That the Liquids may be made more,
or lefs Acid, as is moft agreeable to your Tafte.

Thefe Rules, and Prefcriptions duly Obferv’d;
you have a Sa/let (for a Table of Six or Eight
Perfons) Drefs’d, and Accommodated fe-
cundum Artem: For, as the *Proverb has it,

* Cratinus in Glauco,

’Ov
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’Ov wavtos ardpbds éow dprioat xalds.
Non eft cujufvis recté condire.

AND now after all we have advanc’d in fa-
vour of the Herdaceous Diet, there {till emerges
a third Inquiry; namely, Whether the Ufe of
Crude Herbs and Plants are {o wholefom as is
pretended?

What Opinion the Prince of Phyficians had
of them, we fhall fee hereafter; as alfo what the
Sacred Records of elder Times feem to infer,
before there were any Flefh-Shambles in the
World; together with the Reports of {uch as
are often converfant among many Nations and
People, who to this Day, living on Herbds and
Roots, arrive to incredible Age, in conftant
Health and Vigour: Which, whether attrib-
utable to the Air and Climate, Cuflom, Confii-
tution, &c. thould be inquir’d into; efpecially,
when we compare the Antedi/uvians mention’d
Gen. 1. 2g—the whole Fifth and Ninth Chap-
ters, ver. 3. confining them to Fruit and whole-
{fom Sallets: I deny not that both the 4 and
Farth might then be lefs humid and clammy,
and confequently Plants, and Herbs better fer-
mented, concocted, and lefs Rheumatick, than
fince, and prefently after; to {fay nothing of the

infinite Numbers of putrid Carcafies of Dead
Animals,
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Animals, perifthing in the Flood, (of which I
find few, if any, have taken notice) which
needs muft have corrupted the Air: Thofe who
live in Marfhes, and Uliginous Places (like the
Hundreds of Effex) being more obnoxious to
Fevers, Agues, Pleurifies, and generally un-
healthful: The Earth alfo then a very Bog, com-
par’d withwhatitlikely was before that deftruc-
tive Cataclyf/m, when Men breath’d the pure
Paradifian Air,{ucking in a more @thereal, nour-
ithing, and baulmy Pabulum, {o foully vitiated
now, thro’ the Intemperance, Luxury,and fofter
Education and Effeminacy of the Ages fince.
Cuflom, and Conflitution come next to be ex-
amin’d, together with the Qualities, and Fertue
of the Food; and I confefs, the two firft, efpe-
cially thatof Conflitution,{eems to me the more
likely Caufe of Health, and confequently of
Long-life; which induc’d me to confider of what
Quality the ufual Saller Furniture did more
eminently confift, that {fo it might become
more {afely applicable to the Temper, Humour,
and Difpofition of our Bodies; according to
which, the various Mixtures might be regu-
lated and proportion’d: There’s no doubt, but
thofe whofe Conftitutions are Cold and Moift,
are naturally affe¢ted with Things which are
Hot and Dry; as on the contrary, Hot, and
Dry
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Dry Complexions, with {uch as cool and re-
frigerate; which perhaps made the Funior
Gordian (and others like him) prefer the frigide
Menfe (as of old they call’d Sallets) which,
according to Cornelius Celfus, is the fitteft Diet
for Obefe and Corpulent Perfons, as not {fo Nu-
tritive, and apt to Pamper: And confequently,
that for the Cold, ILean, and Emaciated; {uch
Herby Ingredients fhould be made choice of,
as warm, and cherifth the Natural Heat, depure
the Blood, breed a laudable Juice, and revive
the Spirits: And therefore my ZLord *Bacon
thews what are beft Raw, what Boil’d, and
what Parts of Plants fitteflt to nourith. Galen
indeed {feems to exclude them all, unlefs well
accompanied with their due Correétives, of
which we have taken care: Notwithftanding
yet, that even the moft Crude and Herdy, actu-
ally Cold and Weak, may potentially be Hot,
and Strengthning, as we find in the mof{t vigor-
ous Animals, whofe Food is only Grafs. 'Tis
true indeed, Nature has providentially mingl’d,
and drefs’d a Sal/et for them in every field, be-
{ides what they diftinguifth by Smell; nor quef-

* Nat. Hift. IV. Cent. VII. 130. Se Arift. Prob. Se&. xx.
Qt{arﬁ. 36. Why fome Fruits and Plants are befl raw, others
boil’d, roafled, &c, as becoming feweeter; but the Crude more fapid
and grateful.

tion
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tion I, but Man at firft knew what Plants and
Fruits were good, before the Fall, by his Natu-
ral Sagacity, and not Experience; which fince
by Art, and Trial, and long Obfervation of
their Properties and Effeéts, they hardly re-
cover: But in all Events, {fuppofing with *Car-
dan, that Plants nourifh little, they hurt as
little. Nay, Experience tells us, that they not
only hurt not at all, but exceedingly benefit
thofe who ufe them; indu’d as they are with
fuch admirable Properties as they every day
difcover: For fome Plants not only nourifh
laudably, but induce a manifeft and wholefom
Change; as Onions, Garlick, Rochet, &c. which
are both nutritive and warm; Lettuce, Purfelan,
the Intybs, &c. and indeed mofit of the Olera,
refreth and cool: And as their refpective Juices
being converted into the Subftances of our
Bodies, they become A/iment; {o in regard of
their Change and Alteration, we may allow
them Medicinal; elfpecially the greater Num-
bers, among which we all this while have skill
but of very few (not only in the Vegetable
Kingdom, but in the whole Materia Medica)
which may be juftly call’d Infallible Specifics,

* Card. Contradicent. Med. 1. 1v. Cant. 18. Diphilus not at
all. Athenaeus.
and
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and upon whofe Performance we may as {afely
depend, as we may on fuch as familiarly we ufe
for a Crude Herb-Sallet; difcreetly chofen,
mingl’d, and drefs’d accordingly: Not but that
many of them may be improv’d, and render’d
better in Broths, and Decoé¢tions, than 1n Oy/|
Vinegar, and other lLiquids and Ingredients:
But as this holds not in all, nay, perhaps in
few comparatively, (provided, as I faid, the
Choice, Mixture, Conftitution, and Seafon
rightly be underftood) we {tand up in Defence
and Vindication of our Sallet, againit all At-
tacks and Oppofers whoever.

We have mentioned Sezfon and with the
great Hippocrates, pronounce them more proper
for the Summer, than the Winter; and when
thofe Parts of Plants us’d in Sg/let are yet ten-
der, delicate, and impregnated with the Vertue
of the Spring, to cool, refrefth, and allay the
Heat and Drought of the Hot and Bilious,
Young and over-Sanguine, Cold, Pituit, and
Melancholy; in a word, for Persons of all Ages,
Humours, and Conftitutions whatfoever.

To this of the Annual Seafons, we add that
of Culture alfo, as of very great Importance:
And this is often difcover’d in the tafte and
confequently in the Goodnefs of fuch Plants

and Salleting, as are Rais’d and brought us
freth
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frefh out of the Country, compar’d with thofe
which the Avarice of the Gardiner, or Luxury
rather of the Age, tempts them to force and
Refufcitate of the moft defirable and delicious
Plants.

It is certain, fays a *Learned Perfon, that
about populous Cities, where Grounds are
over-forc’d for Fruit and early Salleting, noth-
ing is more unwholfom: Men in the Country
look fo much more healthy and frefh; and com-
monly are longer liv’d than thofe who dwell in
the Middle and Skirts of vaft and crowded
Cities, inviron’d with rotten Dung, loathfome
and common Lay Stalls; whofe noifome Steams,
wafted by the Wind, poifon and infe& the am-
bient Air and vital Spirits, with thofe perni-
cious Exhalations, and Materials of which they
make the Hot Beds for the raifing thofe Pre-
coces indeed, and forward Plants and Roots for
the wanton Palate; but which being corrupt
in the Original, cannot but produce malignant
and ill Effe&s to thofe who feed upon them.
And the fame was well obferv’d by the Editor
of our famous Roger Bacon’s Treatife concern-
ing the Cure of Old Age, and Prefervation of
Youth: There being nothing f{o proper for

* Sir Tho. Brown’s Mifcel.
Sallet
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Sallet Herbs and other FEdule Plants, as the
Genial and Natural Mould, impregnate, and
enrich’d with well-digefted Compoit (when
requifite) without any Mixture of Garbage,
odious Carrion, and other filthy Ordure, not
half confum’d and ventilated and indeed re-
duc’d to the next Difpofition of Earth it {elf, as
it fhould be; and that in Sweet, *Rifing, Aery
and moderately Perflatile Grounds; where not
only Plants but Men do lait, and live much
longer. Nor doubt I, but that every body
would prefer Corn, and other Grain rais’d from
Marle, Chalk, Lime, and other {fweet Soil and
Amendments, before that which is produc’d
from the Dunghil only. Befide, Experience
fhews, that the Ranknefs of Dung is frequently
the Caufe of Blafts and Smuttinefs; as if the
Lord of the Univerfe, by an A& of vifible Prov-
idence would check us, to take heed of all un-
natural Sordidnels and Mixtures. We fenfibly
find this Difference in Cattle and their Pafture;
but moit powerfully in Fow/, from fuch as are
nourifh’d with Corn, {weet and dry Food: And
as of Vegetable Meats, {o of Drinks, ’tis ob-
ferv’d, that the fame Vine, according to the

* Caule fuburbano qui ficcis crevit in agris Dulcior, ———
——— Hor. Sat. 1. 2. §4.
Soil,
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Soil, produces a #ine twice as heady as in the
{fame, and a lefs forc’d Ground; and the like 1
believe of all other Fruit, not to determine any
thing of the Peac/ {aid to be Poifon in Perfia;
becaufe ’tis a Fulgar Error.

Now, becaufe among other things, nothing
more betrays its unclean and {purious Birth
than what is fo impatiently longed after as
Early Afparagus, &c. *Dr. Lifler, (according
to his communicative and obliging Nature)
has taught us how to raife fuch as our Gardiners
cover with nafty Litter, during the Winter; by
rather laying of Clean and Sweet #heat-Straw
upon the Beds, fuper-feminating and over-
ftrowing them thick with the Powder of bruifed
Oyfler-Shells, &c. to produce that moit tender
and delicious Sa//et. In the mean while, if noth-
ing will fatisfie fave what is rais’d Ex tempore,
and by Miracles of Art {fo long before the time;
let them ftudy (like the Adepti) as did a very
ingenious Gentleman whom I knew; That hav-
ing {fome Friends of his accidentally come to
Dine with him, and wanting an early Sallet,
Before they fate down to Table, fowed Leftuce
and fome other Seeds in a certain Compofition
of Mould he had prepared; which within the

* Tran{aé&. Philof. Num. xxv.
{pace
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{pace of two Hours, being rifen near two Inches
high, prefented them with a delicate and ten-
der Sallet; and this, without making ufe of any
naufeous or fulfome Mixture; but of Ingredi-
ents not altogether {fo cheap perhaps. Honoratus
Faber (no mean Philofopher) Thews us another
Method by fowing the Seeds {teep’d in Finegar,
cafting on it a good quantity of Bean-Shell
Afhes, irrigating them with Spirit of #Wine, and
keeping the Beds well cover’d under dry Matts.
Such another Procefs for the raifing early Peas
and Beans, &c. we have the like *Accounts of:
But were they practicable and certain, I con-
fefs I fthould not be fonder of them, than of
{fuch as the honeft induftrious Country-man’s
Field, and Good Wife’s Garden feafonably
produce; where they are legitimately born in
juft time, and without forcing Nature.

But to return again to Health and Long Life,
and the Wholefomnefs of the Herby-Diet,
tJohn Beverovicius, a Learn’d Phyfician (out
of Peter Moxa, a Spaniard) treating of the ex-
tream Age, which thofe of America ufually
arrive to, aflferts in behalf of Crude and Natu-
ral Herbs: Diphilus of old, as {Atheneus tells

* Num. xviii.
Tt Thefaur. Sanit. c. 2.
I As Delcampius tnterprets the Place.
us,
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us, was on the other fide, againft all the Tribe
of Olera in general; and Cardan of late (as al-
ready noted) no great Friend to them; Affirm-
ing Fleth-Eaters to be much wifer and more
fagacious. But this his *Learned Antagonift
utterly denies; Whole Nations, Fleth-Devour-
ers (fuch as the fartheft Northern) becoming
Heavy, Dull, Una¢ctive, and much more Stupid
than the Sowuthern; and fuch as feed much on
Plants, are more Acute, Subtil, and of deeper
Penetration: Witnefs the Chaldeans, Affyrians,
Aigyptians, &c. And further argues from the
thort Lives of moft Carnivorous Animals, com-
pared with Grafs Feeders, and the Ruminating
kind; as the Hart, Camel, and the longaevous
Elephant, and other Feeders on Roots and
Vegetables.

I know what is pretended of our Bodies be-
ing compofed of Djffimilar Parts, and fo requir-
ing Variety of Food: Nor do I reje¢t the Opin-
ion, keeping to the fame Species; of which
there is infinitely more Variety in the Herdy
Family, than in all Nature befides: But the
Danger is in the Generical Difference of Fle/b,
Fifb, Fruit, &c. with other made Difhes and
exotic Sauces; which a wanton and expenfive

* Scaliger ad Card. Exercit. 213.
Luxury
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Luxury has introduc’d; debauching the Stom-
ach, and fharpening it to devour things of {fuch
difficult Concoc¢tion, with thofe of more eafie
Digeftion, and of contrary Substances, more
than it can well difpose of: Otherwife Food of
the fame kind would do us little hurt: So true
is that of *Celfus, Eduntur facilius; ad concoc-
tionem autem malterie, genus, I modus perti-
neat. They are ({fays he) eafily eaten and taken
in: But regard fhould be had to their Digeftion,
Nature, Quantity and Quality of the Matter.
As to that of Diffimilar Parts, requiring this
contended for Variety: If we may judge by
other Animals (as I know not why we may not)
there is (after all the late Contefts about Com-
parative Anatomy) {o little Difference in the
Structure, as to the Ufe of thofe Parts and
Veflels deftin’d to ferve the Offices of Con-
coction, Nutrition, and other Separations for
Supply of Life, &¢. That it does not appear
why there thould need any Difference at all of
Food; of which the mofit {imple has ever been
efteem’d the beft, and moft wholfome; accord-
ing to that of the {Naturalift, Hominis cibus
wtiliffimus fimplex. And that {fo it is in other

*iCel, Lib, Capis.
T Plin. Nat. Hift. I. 3. ¢c. x2.
Animals,
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Animals, we find by their being fo feldom
afflicted with Mens Diftempers, deriv’d from
the Caufes above-mentioned: And if the many
Difeafes of Horfes feem to *contradiét it, I am
apt to think it much imputable to the Rack
and Manger, the dry and wither’d Stable Com-
mons, which they muft eat or ftarve, however
qualified; being reftrained from their Natural
and Spontaneous Choice, which Nature and
Inftin&t dire¢ts them to: To thefe add the
Clofenefs of the Air, ftanding in an almoft con-
tinu’d Pofture; befides the fulfome Drenches,
unfeafonable Watrings, and other Praétices of
ignorant Horfe-Quacks and furly Grooms: The
Tyranny and cruel Ufage of their Mafters in
tiring Journeys, hard, labouring and unmerci-
ful Treatment, Heats, Colds, &¢c. which wear
out and deftroy fo many of thofe ufeful and
generous Creatures before the time: Such as
have been better us’d, and fome, whom their
more gentle and good-natur’d Patrons have in
recompence of their long and faithful service,
difmifs’d, and fent to Pafture for the reft of
their Lives (as the Grand Seignior does his
Meccha-Camel) have been known to live forty,

*Hanc brevitatem Vitae (fpeaking of Horfes) fortafle
homini debet, Ferul. Hift. Vit. & Mort. See this throughly
controverted, Macrob. Saturn. 1. vii. c. v.

Jifty,
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Sifty, nay ({ays *Ariflotle, no fewer than fixty
five Years. When once Old Par came to change
his fimple, homely Diet, to that of the Court
and Arundel-Houfe, he quickly funk and dropt
away: For, as we have fhew’d, the Stomack
eafily concoéts plain, and familiar Food; but
finds it an hard and difficult Task, to vanquifh
and overcome Meats of fdifferent Subftances:
Whence we {o often fee temperate and abfte-
mious Perfons, of a Collegiate Diet, very
healthy: Hufbandsmen and laborious People,
more robuft, and longer liv'd than others of an
uncertain extravagant Diet.

f——— Nam variae res
Ut noceant Homini, credas, memor illius efcae,
Quae fimplex olim tibi [federit ———

For different Meats do hurt;
Remember how

When to one Difh confin’d, thou
healthier waft than now:

was Ofellus’s Memorandum in the Poet.

Not that variety (which God has certainly
ordain’d to delight and affift our Appetite) is
unneceflary, nor any thing more grateful, re-

* Arnift. Hiff. Animal. l. v. c. 14.
T avépora saoralet.
I Hor. Sat. I. I1. Sat. 2. Macr. Sat. 1. VII.

frething
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frefhing and proper for thofe efpecially who
lead fedentary and ftudious Lives; Men of
deep Thought, and fuch as are otherwife dif-
turb’d with Secular Cares and Bufineffes, which
hinders the Funétion of the Stomach and other
Organs: whilft thofe who have their Minds free,
ufe much Exercife, and are more a&ive, create
themfelves a natural Appetite, which needs
little or no Variety to quicken and content it.

And here might we atteft the Patriarchal
World, nay, and many Perfons fince; who liv-
ing very temperately came not much thort of
the Poft-Diluvians themielves, counting from
Abrakam to this Day; and {fome exceeding
them, who liv’d in pure Air, a conftant, tho’
courfe and fimple Diet; wholfome and uncom-
pounded Drink; that never tafted Brandy or
Exotic Spirits; but us’d moderate Exercife, and
obferv’d good Hours: For {fuch a one a curious
Miffionary tells us of in Perfia; who had at-
tain’d the Age of four Aundred Years, (a full
Century beyond the famous Fokannes de Tem-
poribus) and was living Anno 1636, and {o may
be ftill for ought we know. But, to our Sallet.

Certain it 1s, Almighty God ordaining *Herbs
and Fruit for the Food of Men, {peaks not a

* Gen. 1x.

Word
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Word concerning F/e/b for two thoufand Years.
And when after, by the Mofaic Confititution,
there were Diftinc¢tions and Prohibitions about
the legal Uncleannefls of Animals; Plants, of
what kind {foever, were left free and indifferent
for every one to choofe what beft he lik’d. And
what if it was held undecent and unbecoming
the Excellency of Man’s Nature, before Sin
entred, and grew enormoulily wicked, that any
Creature thould be put to Death and Pain for
him who had fuch infinite {tore of the moft de-
licious and nourithing Fruit to delight, and
the Tree of Life to fuftain him? Doubtlefs there
was no need of it. Infants fought the Mother’s
Nipple as foon as born; and when grown, and
able to feed themf{elves, run naturally to Fruit,
and {till will choofe to eat it rather than Flefh
and certainly might {o perfift to do, did not
Cuftom prevail, even againft the very Dictates
of Nature: Nor, queftion I, but that what the
Heathen *Poets recount of the Happinefs of the
Golden Age, {prung from {fome Tradition they
had received of the Paradifian Fare, their in-
nocent and healthful Lives in that delightful
Garden. Let it fuffice, that 4dam, and his yet
innocent Spoufe, fed on Vegetables and other

* Metam. i. Fab. iii. and xv.
Hortulan
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Hortulan Productions before the fatal Lapfe;
which, by the way, many Learned Men will
hardly allow to have fallen out {o foon as thofe
imagine who {carcely grant them a fingle Day;
nay, nor half a one, for their Continuance in
the State of Original Perfection; whilft the
fending him into the Garden; Inftru&ions how
he thould keep and cultivate it; Edi&, and
Prohibition concerning the Sacramental Trees;
the Impofition of *Names, fo appofite to the
Nature of fuch an Infinity of Living Creatures
(requiring deep Infpection) the Formation of
Eve, a meet Companion to relieve his Solitude;
the Solemnity of their Marriage; the Dialogues
and Succefs of the crafty Tempter, whom we
cannot reafonably think made but one Affault:
And that they fthould fo quickly forget the In-
junction of their Maker and Benefaétor; break
their Faith and Faft, and all other their Obli-
gations in {fo few Moments. I {ay, all thefe Par-
ticulars confider’d; Can it be fuppofed they
were {o {oon tranfacéted as thofe do fancy, who
take their Meafure from the Summary AMofes
gives us, who did not write to gratifie Mens
Curiofity, but to tran{mit what was neceflary
and {ufficient for us to know.

* Gen. xi. 19.

This
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This then premis’d (as I {fee no Reafon why
it thould not) and that during all this Space
they liv’d on Fruits and Sallets; ’tis little prob-
able, that after their Tranfgreflfion, and that
they had forfeited their Dominion over the
Creature (and were {entenc’d and exil’d to a
Iife of Sweat and Labour on a curfed and un-
grateful Soil) the offended God fhould regale
them with Pampering Fle/b, or {o much as fuf-
fer them to flay the more innocent Animal: Or,
that if at any time they had Permiffion, it was
for any thing fave Skins to cloath them, or in
way of Adoration, or Holocauf? for Expiation,
of which nothing of the F/¢/b was to be eaten.
Nor did the Brutes themf{elves fubfift by Prey
(tho’ pleas’d perhaps with Hunting, without
deftroying their Fellow Creatures) as may be
prefum’d from their long Seclufion of the moft
Carnivorous among them in the Ark.

Thus then for two thoufand Years, the Uni-
verial Food was Herbds and Plants; which abun-
dantly recompens’d the Want of Fle/b and
other luxurious Meats, which thortened their
Lives fo many hundred Years; the *uaxpo-
Bworn-a of the Patriarchs, which was an
Emblem of Eternity as it were (after the new

* Gen. ix.
Conceflion)



ACETARIA 97

Conceflion) beginning to dwindle to a little
Span, a Nothing in Comparifon.

On the other fide, examine we the prefent
Ufages of feveral other Heathen Nations; par-
ticularly (befides the Zgyptian Priefts of old)
the Indian Bramins, Reli&s of the ancient
Gymnofophifls to this Day, obferving the In-
ftitutions of their Founder. Flefb, we know
was banifh’d the Platonic Tables, as well as
from thofe of Pythagoras; (See *Porphyry and
their Difciples) tho’ on different Accounts.
Among others of the Philofophers, from Xezn-
ocrates, Polemon, &c. we hear of many. The
like we find in {Clement Alexand. [Eufebius
names more. Zeno, Archinomus, Phraartes,
Chiron, and others, whom ZLertius reckons up.
In fhort, fo very many, efpecially of the Chrif-
tian Profeflion, that fome, even of the ancient
§Fathers themfelves, have almoft thought that
the Permiffion of eating Flefh to Noaz% and his
Sons, was granted them no otherwife than Re-
pudiation of Wives was to the Fews, namely,
for the Hardnefs of their Hearts, and to {atisfie
a murmuring Generation that a little after
loathed Manna it {elf, and Bread from Heaven.

* Porphyr. de Abttin. Proclum, Jambleum, &c.
f Strom. wvii. f Praep. Lv. paflim.
§ Tertul. de Tejun. cap. iv. Hieron. adverf/. Jovin.

So
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So difficult a thing it is to fubdue an unruly
- Appetite;whichnotwithftanding *Seneca thinks
not {fo hard a Task; where {peaking of the
Philofopher Sextius, and Socion’s (abhorring
Crueltyand Intemperance) hecelebrates the Ad-
vantages of the Herby and Sallet Diet, as Phy fi-
cal, and Natural Advancers of Health and
other Bleflings; whilft Abftinence from Flefh
deprives Men of nothing but what Lions, Vul-
tures, Beafts and birds of Prey, blood and
gorge them{elves withal, The whole Epifile de-
{erves the Reading, for the excellent Advice he
gives on this and other Subjects; and how from
many troublefome and flavifh Impertinencies,
grown into Habit and Cuftom (old as he was)
he had Emancipated and freed himfelf: Be
this apply’d to our prefent exceflive Drinkers
of Foreign and Exotic 1.iquors. And now

I am f{ufficiently f{enfible how far, and to
how little purpofe I am gone on this Topic: The
Ply is long fince taken, and our raw Sz//ef deckt
in its beft Trim, is never like to invite Men
who once have tafted F/e/b to quit and abdi-
cate a Cuftom which has now fo long obtain’d.
Nor truly do I think Confcience at all con-
cern’d in the Matter, upon any Account of

* Sen. Epifl. 108.
Diftinétion
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Diftinc¢tion of Pure and Impure; tho’ ferioufly
confider’d (as Sextius held) rationi magis con-
grua, as it regards the cruel Butcheries of o
many harmlefs Creatures; fome of which we
put to mercilefs and needlefs Torment, to ac-
commodat them for exquifite and uncommon
Epicurifm. There lies elfe no pofitive Prohibi-
tion; Difcrimination of Meats being *Con-
demn’d as the Dorine of Devils: Nor do Meats
commend us to God. One eats quid vult (of every
thing:) another Olera, and of Sallets only: But
this is not my Bufinefs, further than to thew
how pofiible it is by {o many Inftances and Ex-
amples, to live on wholfome Vegetables, both
long and happily: For {fo

t1The Golden Age, with this Provifion blef?,
Such a Grand Sallet made, and was a Feafl.
The Demi-Gods with Bodies large and [ound,
Commended then the Prodult of the Ground.
Fraud then, nor Force were known, nor filthy

Lujt,

*1 Cor. viil. 8. 1. Tim.iv. 1. 3. 14. Rom. ii. 3.
1 Has Epulas habuit teneri gens aurea mundis
Et ceenz ingentis tunc caput ipfa fui.
Semide unque meo creverunt corpora fucco,
Materiam tanti fanguinis ille dedit.
Tunc neque fraus nota eft, neque vis, neque faeda libido;
Hzc nimis proles fieva caloris erat.
S1 facrum illorum, fit deteftabile nomen,
Qui primi fervee regne dedere gulz.

Which
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Which Over-heating and Intemp’rance nurft:
Be their vile Names in Execration held,

Who with foul Glutt’'ny firf? the World defil’d:
Parent of Fice, and all Difeafes fince,

With ghaflly Death [prung up alone from thence.
Ak, from fuch reeking, bloody Tables fly,
Which Death for our Deflruction does fupply.
In Health, if Sallet-Herbs you can’t endure;
Sick, you’ll defire them; or for Food, or Cure.

As to the other part of the Controverfie,
which concerns us, atuaropéyor, and Occi-
dental Blood-Eaters; fome Grave and Learn’d
Men of late {feem to {cruple the prefent Ufage,
whilft they {ee the Prohibition appearing, and
to carry fuch a Face of Antigquity, *Scripture,
tCouncils, {Canons, §Fathers; Imperial Con-
Sftitutions, and Univerfal Practice, unlefs it be

Hinc vitiis patefacta via eft, morbifq; fecutis fas,
Se lethi facies exeruere nove.
Ah, fuge crudeles Animantum f{anguine men
Quafque tibi obfonat mors inimica dapes.
Pofcas tandem =eger, {i fanus negligis, herbas.
Effe cibus nequeunt? at medicamen erunt.
Colct Plaut. lib. 1. La®uca.

* Gen. ix.

t Ancyra xiv. I Can. Apoft. 50.

§ Clem. Paedag. Lib. 11. c. l. Fide Prudent. Hymn. xa
Inpepwav: Nos Oloris Coma, nos filiqua fa&a legumine
multitudo paraveris innocuis Epulis.

among
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among us of thefe Traé&s of Europe, whither,
with other Barbarities, that of eating the Blood
and Animal Life of Creatures firft was brought;
and by our Mixtures with the Goths, Vandals,
and other Spawn of Pagan Scythians; grown a
Cuftom, and fince which I am perfuaded more
Blood has been fhed between Clriffians than
there ever was before the Water of the Flood
covered this Corner of the World: Not that I
impute it only to our eating Blood; but fome-
times wonder how it hap’ned that fo ftri¢t, {o
folemn and famous a Sanfion not upon a Cere-
monial Account; but (as fome affirm) a Moral
and Perpetual from Noak, to whom the Con-
ceflion of eating Flef/b was granted, and that of
Blood forbidden (nor to this Day once revok’d)
and whilft there alfo feems to lie fairer Proofs
than for moft other Controverfies agitated
among Chriftians, thould be fo generally for-
gotten, and give place to fo many other im-
pertinent Difputes and Cavels about other fu-
perftitious Fopperies, which frequently end in
Blood and cutting of Throats.

As to the Reafon of this Prohibition, its {a-
vouring of Cruelty excepted, (and that by
Galen, and other experienc’d Phyficians, the
eating Blood is condemn’d as unwholfome,
caufing Indigeftion and Obftructions) if a pofi-

tive
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tive Command of Almighty God were not
enough, it feems {ufficiently intimated; becaufe
Blood was the Fehicle of the Life and Animal
Soul of the Creature: For what other myfteri-
ous Caufe, as haply its being always dedicated
to Expiatory Sacrifices, &c. it is not for us to
enquire. ’Tis faid, that Fuftin Martyr being
asked, why the Chriflians of his time were per-
mitted the eating F/e¢/b and not the Blood?
readily anfwer’d, That God might diftinguith
them from Beafts, which eat them both to-
gether. ’Tis likewife urg’d, that by the Apo-
Sftolical Synod (when the reft of the JFewi/b
Ceremonies and Types were abolifh’d) this
Prohibition was mention’d as a thing *nece/-
Jfary, and rank’d with Zdolatry, which was not
to be local or temporary; but univerfally in-
joyn’d to converted Strangers and Profelytes,
as well as Fews: Nor could the Scandal of neg-
le&ing to obferve it, concern them alone, after
{fo many Ages as it was and ftill is in continual
Ufe; and thofe who tranfgrefs’d, {fo feverely
punifh’d, as by an Imperial Law to be {courg’d
to Blood and Bone: Indeed, {o terrible was the
Interdi&ion, that JZdolatry excepted (which
was alfo Moral and perpetual) nothing in Scrip-

* xv. Afs, 20, 29.
ture
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ture feems to be more exprefs. In the mean
time, to relieve all other Scruples, it does not,
they {ay, extend to that éxpiBeca of thofe
few diluted Drops of Extravafated Blood, which
might happen to tinge the Juice and Gravy of
the Fleth (which were indeed 7o f#rain at a Gnat)
but to thofe who devour the Penal/ and Arterial
Blood {eparately, and in Quantity, as a choice
Ingredient of their luxurious Preparations and
Apician Tables.

But this, and all the reft will, I fear, feem
but Oleribus verba facere, and (as the Proverb
goes) be Labour-in-vain to think of preaching
down Hogs-Puddings, and ufurp the Chair of
Rabby-Bufy: And therefore what is advanc’d
in Countenance of the Antediluvian Diet, we
leave to be ventilated by the Learned, and
fuch as Curcelleus, who has borrow’d of all the
Ancient Fathers, from Tertullian, Hierom, S.
Chryfoflom, &c. to the later Do&ors and Di-
vines, Lyra, Toflatus, Dionyfius Carthufianus,
Pererius, amongit the Pontificians; of Peter
Martyr, Zanchy, Aretius, Fac. Capellus, Hid-
diger, Cocceius, Bochartus, &c. amongit the
Proteflants; and inflar omnium, by Salmafius,
Grotius, Voffius, Blundel: In a Word, by the
Learn’d of both Perfuafions, favourable enough
to thefe Opinions, Cajetan and Calvin only ex-

cepted,



